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DESIGNED TO MATCH 


Not oniy are Fisher 8: Paykel products designed to match each other, 
providing a consistent aesthetic in your kitchen, but they also are 






designed to match the life you live. Designed for every space from 






a compact apartment to a spacious family room; with the performance 






required by both a weekday cook and a weekend gourmet, we 






have the perfect match for your kitchen and the life lived within it. 
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FishersS Paykel 


fisherpaykel.com.au/designedtomatch 








SAVOUR 
23 Hand picked 
Recipes kissed by wood and Пате 
from Firedoor's Lennox Hastie. 
58 On trend 
Cook this year's hottest global 
cuisine trend: Asian soul food. 
66 Wicked 
Eating your greens is easy with 
Phoebe Wood's veg-tastic desserts. 
76 Exclusive extract 
George Calombaris' mod recipes 
from his standout new book, Greek. 
86 Jamie Oliver 
Save room for these Spanish sweets, 
from doughnuts to`fried custard. 
96 Entertaining 
James Bond's Spectre sets the 
tone for a lavish cocktail party. 
104 Shannon Bennett NEW! 
Family-friendiy meals inspired 
by the top chef's urban garden. 
112 Faster food 
Warren Mendes puts this season's 
must-have ingredients to work in 
vibrant everyday dishes. 
120 Bake off NEW! 
delicious. and Matt Moran face off 
for the title of best lamington. 
124 Valli's kitchen diary 
Wholesome crowd-pleasers from 
our new book, Feel Good Food. 
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132 Global flavours 
Matt Preston's foodie safari in South 
Africa's diamond city, Cape Town. 
142 24 hours in Miami 
This US party town is hot, hot, hot. 
144 Locavore 
Southern Highlands food trail. 
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Ed's letter 
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20 Out 8$ about 

Join us for a reader dinner at 

new Sydney hotspot Automata. 
31 delicious. dozen 

Australia's top chefs, writers and 

stylists share their food, travel 

and style predictions for 2016. 
36 Profile 

Marco Pierre White's not the 

celebrity chef you think he is. 
40 Review 

Momofuku Seiobo's new flavours. 
42 Drinks 

Drink gamay, says Mike Bennie. 
44 Meat market 

The boys show off their favourite 

skirt steak cut: bavette. 
46 Mike McEnearney 

Making cultured butter is easy. 
48 I'm loving... 

Matt Preston's anti-trend stance. 
50 Masterchef 

Billie MeKay's ice cream sambo. 





52 Subscribe to delicious. 

Receive a copy of Feel Good Food. 
140 Insider: travel 

Hot destinations, news and products. 


153 Recipe index $ directory 

154 Innovators 
Anthony Huekstep learns a thing or 
two at craft brewery Young Henrys. 
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App for Cook Mode 8$ bonus content 
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Californian bibimbap (recipe p 61) 
Recipe Warren Mendes 
Photography Alicia Taylor 
Styling Kirsten Jenkins 
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WHERE WILL WE BE EATING and 
drinking, and what will we be cooking in 
20167? These are the questions the delicious. 
team is asked most often. So, for our annual 
trends issue, we looked into the future to 
brainstorm new ingredients that will soon 
be in your fridge, predict changes on the 
dining scene, unearth travel destinations 
and discover clever new ways to entertain. 
Phoebe Wood's Korean-USA mash up 
(p 58) is sure to`inspire you (this fun, bold 
cuisine has already infiltrated home kitchens 
since it burst onto the scene courtesy of 





Momofuku's David Chang), as will Jamie Oliver's luxe Spanish desserts (p 86), 
Сеогде Саотра5" тод-СгееК сооКта (р 76) апа Matt Preston's guide 
to Cape Town (132), hipsters and all. Trailblazing Firedoor chef Lennox 
Hastie's recipes in Hand Picked will stoke the fire in your beliy (p 23), 
and we've included a sneak peak of Valli Little's lighter, brighter recipes 
from our beautiful new cookbook, Feel Good Food (p 124). 

I'm also thrilled to welcome Shannon Bennett to the team. It might 
surprise you to know that the long-term delicious. Produce Awards judge 
and celebrated chef is a father of six, so instead of the high-end fare he 
is known for at Vue de Monde, Shannon will be creating family-friendiy 
recipes with a focus on local produce - just the way he cooks for his tribe. 
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Kerrie McCallum, Editor-in-chief 
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17 good cellar should be сеа ей, 
Ea 
oa ALAN 
ventilated, nor too dry nor too humid, 
and most importantiy it should 
maintain a stable temperature 
Бебмееп 12" апд 14", – 


Sounds complicated? 
{С дое5п"С Пауе Со Бе. 


Protect your investment with the most 
advanced wine cellaring technology. 


Vintet 


WINE PRESERVATION TECHNOLOGY 


Where else would you store your wine? 
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Home Hero 





NEW BLENDING TECHNOLOGY FROM 
KITCHENAID IS PERFECT FOR WHIPPING UP 
QUICK MEALS FOR THE WHOLE FAMILY 






Юнг (21721. 


Using one-of-a-kind Magnetic Drive 
technology, Intelli-Speed Control 
58п5е5, ап 1пагейеп{ Теед апда Тоиг 
pre-programmed settings, this 
revolutionary blender makes getting 
сгеайме (п пе ККсПеп а ргееге. 


КИСНЕМАТО МАСМЕТТС ОКМЕ ВГЕМОРЕК 5999ҒА 
Available in frosted pearl, candy apple red or onyx black. 


Kitchenaid 4 MYER 
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alk to us 


INSTA OF 
THE MONTH 


#makeitdelicious 











62 new leaf 
I delight in peering 


into my letter box and finding 
my new delicious. I spend the 
afternoon thumbing through 
the issue and dog-earing 
pages to make а 151. Тпе 
September 15 issue has 
forced me to` turn over bottom 
corners as well as !!m planning 
to cook so many recipes! 
Helen Conomy 


С) faster pasta 


Broccolini, mushrocm 
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4 ооа, бер 15, р 15 just 
or (15 chocolate as delicious as it looks! 
Cake VIL EAkorenharveyweddings 
chocolate healih kick 
buttercream My wife and I are 
4 delighted with the healthy 
41 5006) options each month, so when 
butterscotch the September issue hit our 
: / door, my wife immediately 
MWicked, Jul:15): made the Ferrero Rocher 
#makeitdelions protein balls (Balancing Act, 
QAaminikitchen p 124) -they were gone in 


no time. Don Barnes 





THE WINNER 18... 


The September Italian issue of 
delicious. brought back many happy 
memories. Years ago, on our last day 


in Italy, my husband and sat 


in the warm sunshine ata саҒе п 
Florence enjoying an excellent meal 
of gnoacchi. I've never been able 

to recreate it successfully, but your 
chickpea gnocchi with harissa 





roasted ocean trout (Faster Food, 
p 93) tempted me to try again. It was perfect! I received 

a big smile from my 94-year-old husband when I cooked this 

on Father's Day. Now I'm testing the other pasta dishes on 

our ravenous grandsons. Felicity Rooney, Sale, Victoria 

ED'S NOTE: Congratulations, Felicity! You've won a KitchenAid 
Magnetic Drive Blender. For more info, visit: kitchenaid.com.au. 








Send your emails to deliciousQnewnslifemedia.com.au or write to us at Locked Bag 5030, Alexandria, NSW 2015. 


delicious. reserves the right to edit reader letters, posts and comments. 
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Blend and go 


SHORTON TIME? TAKE YOUR MEALS 
WITH YOU USING THE LATEST 
INNOVATION FROM VITAMIX 














With a powerful motor that crushes ice 
and blends the toughest whole-food 
ingredients and a portable 20-ounce, 
double-walled container that holds 
temperatures on-the-go, 

the Vitamix 530 Personal Blender 

is both convenient and durabie. 





VITAMIX S30 PERSONAL BLENDER IN STAINLESS STEEL $895 


Also available in red, cream, green, blue or black $845 


G Vitamix 4 MIYER 
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Gochujang-glazed 
skirt steak 


COCKTAIL PARTY 


Raw tuna with pink grapefruit 
and radish, p 127 
I ди 


Нопеу, ритрКт, Pasticcio eroquettes, p 80 
beetroot and 


seeds with 
turmeric dressing Vesper, p 102 


й ТЕЕМОТМС 


5агегас, р 102 МООЕВМ ASIAN 


SPRING VEG 





























“Adding these Chipotle pork belly tacos with 

Honey, pumpkin, beetroot and lip-smacking snacks gochujang mayo, p 61 
seeds with turmeric dressing, p 48 to a selection of chic Clonakilla Rresling 2015 
House of Arras Rose 2005 drinks will help make g 
77 your next cocktail Gochujang-glazed 
Tomato $8 pesto tart with party an absolute hir.” skirt steak, p 115 
zucchetti salad, p 128 Arron Май ава La Linea Tempranillo Rose 2014 
food editor 


— 


Bay of Fires Chardonnay 2014 
— Matcha and white chocolate 
Zucchini, lemonade 8: mint РАКТУ СН1С (се сгеат запамлсПез, р 50 


Т.е Pere Jules Pear Cider 







popsicles, p 69 
House of Arras Grand 
Vintage 2006 


u “Spring is the time for 
{ y =) enjoying seasonal 





Vesper; sazerac 






“When 1 dive into 
Asian cuisine, with 
11s spice, heat and 
complex balance of 
Jlavours, Um looking 
Jor high refreshment 
Jactor and a elean, 
vibrant vibe from my 
drinks.” Mike Bennie, 
drinks writer 




















produce, and this menu 
sereams spring to me. 
These wines will match 
well and help bring it to 
life.” Ed Carr, House of 
Arras master winemaker 
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Harvey Norman 


РКЕУЦОМ 


5, ЕР Са 14 


Discover a range of innovative appliances from trusted premium ргапа5 
that make life easier by delivering better results, better performance and 
greater control. Update your entire suite of products and embrace the 
latest innovations while also adding value to your home for years to come. 


К.и, ГИ 3 Bosch FisheriPaykai QAEG 


IMMER BESSER 









Оеопеа Тог Ше, 1пе ппомайме 
and reliable products produced by 
MSI II зирегО 
convenience to ensure you always have the best. 


. 570 тт Combi Steam 8; еситс Оуеп оссевоох. $7199 


ZN 

B. Gourmet Warming Drawer x 2 eswezu $1599ea 
C. 600mm Pyrolytic Oven ressor $6999 
D. 600mm Fully Integrated Dishwasher ss365sovi 42599 
E. 800mm Gas-on-Glass Cooktop xwso34 $2999 
F. 600mm Built-In Coffee Machine cvassoo 45899 
G.'Aura' Wide Island Decor Rangehood vas 45999 


РАСКАСЕ ТОТАТ: 833,148 1 5АМУЕ 81744 


МАЕС 


тпомайоп5 to ensure your kitchen will be best-in-class with the premium quality 
and performance you desire, and the endurance to stand the test of time. 


. 276L Integrated Bottom Mount Fridge x 2 sensisooco $3299ea 
. Retractable Heat Lamp wsm $1199 
. 14-Place Setting Integrated ProClean'” Dishwasher r9901simorv $2299 
. Махзепве паиспПиўоп СооКТор нсд524ооев 42449 
580mm Террапуак паисПоп СоокТоОор нсеъгеооғв 45499 
Induction Cooktop ҒОГ ММОК нсд5т5ооев 43749 
. 600mm MaxiKlasse'" ProCombi? Plus Steam Oven sss36680am $5999 
Built-In Vacuum Sealer Drawer vso2903m $5999 


толтрбир 


PACKAGE TOTAL: $28,723 I SAVE 55068 





Available in store only. 
Offer ends 31/10/15 


FishersSPaykel 





Versatile and stylish, Fisher 8 Paykel will make meal creation a pleasure. 
Featuring innovative, sleek and minimalistic style, all designed to match, 
the heart of your home becomes your showpiece of style and innovation. 


A. 519L Bottom Mount Fridge with Freezer Drawer res22woruxa 

B. 900mm Pyrolytic Oven ossosoer 

C. 14-Place Setting Double DishDrawer'” Dishwasher oosooor 

D. 600mm паипспоп СооКТОр свозотвг 

Е. 1231 СооШЮгамег"" МШК-Тетрегатиге ЕпОдеГРгеегег квоозвлмкил 


PACKAGE TOTAL: $13,345 I PLUS $550 КЕВАТЕ" 





$2649 
$3699 
$1899 
$1699 
$3399 


B) BOSCH 


Invented for life 


With a focus on quality and reliability, Bosch appliances 
deliver the best in performance, convenience and value. 
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И иш 4 = И 
A. 600mm Pyrolytic Оумеп нквствтатл 43299 

B. Built-in Coffee Machine crue3ses $3899 

C. 47L Combi Steam Oven csassersin $3899 

D. 140mm Warming Drawer x2 eicesonsia $1149ea 
E. 700mm Gas Cooktop PPQ716B21A $1599 


PACKAGE TOTAL: $14,994 I BONUS $500 EFTPOS CARD” 


(4) BOSCH 


g Invented forlife 







A. 15-Place Setting Dishwasher smsssnton $1499 
B. 600mm Flexlnduction Cooktop PING75N17E $1999 
C. 530mm Built-Under Rangehood DHL555BAU $799 

D. 600mm Pyrolytic Омеп нвсогватл 42199 
Е. 391 5теат Оуеп сосвзавт 42999 


PACKAGE TOTAL: $9,495 I BONUS $500 EFTPOS CARD” 







Available in store only. 


Available in store only. 
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Technology with style - that's the Smeg tradition of time- 
less, elegant designs updated with the latest technology 
for effortless performance and outstanding results. 





A. Built-In Coffee Machine cwmssasx $4590 
B. 150mm Warming Drawer x2 cnaisx $1690ea 
C. 600mm Pyrolytic Oven ғғдезозх $3290 
D. 600mm Compact Combi Steam Oven sraa3o5vox $3990 
E. 14-Place Setting Fully Integrated Dishwasher owarisnus 51850 
F. 900mm Gas Cooktop rga $2690 
G. 900mm Built-In Downdraft Rangehood urrtrexooo $5790 


PACKAGE TOTAL: $25,580 


ai 







a, — 






A. 450mm Linear Convection Microwave Oven scssmcnez $3490 
B. 900mm Undermount Rangehood rumoox $1150 
C. 900mm 'Victoria” Dual-Fuel Cooker tra $6990 
D. 450mm Linear Steam Oven scasvnez $3490 











PACKAGE TOTAL: $15,120 





BRANDS e€ INNOVATION 2 СООКТМС 
TO BUY ONLINE, VISIT WWW.HN.COM.AU OR CALL 1300 464 278 (1300 GO HARVEY) 


Harvey Norman? stores are operated by independent franchisees. Ends 29/11/15. 


311288 NAU 
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NESI DINNER AT 
ДИ SUTOMATA, NSW 


utomata is the first restaurant to open in Sydney'”s heritage 








design-led The Old Clare Hotel in Chippendale, and we are 


hosting the first-ever reader dinner with chef-of-the-moment Clayton Wells. 


If you book into one restaurant all year, make it this one! Wells" first solo venture has all 
the hallmarks of a modern day fine-diner: a name that's as ambiguous to pronounce as 
quinoa; a chef with Quay, Momofuku and London's Viajante on his CV; a constantly 
evolving 5-course set menu based on produce availability and seasonality; a 
natural-focused wine list; a custom industrial-chic fit-out complete with chandelier 

by London's The Rag and Bone Man (and not a white tablecloth in sight); and an 
energetic vibe to boot. “I wanted to create a fun neighbourhood place that people 
will keep coming back to for a good time, but I don't want them to get tired of the 
same dishes. The food is fine dining, but fun,” says Clayton. Join us for a night of fun 
fine-dining at Sydney's most exciting new restaurant. Book now, spaces are limited! 


С) Оаштотага зуд D Atheoldelare С) Atheoldelare 


20 delicious. 











WHERE Automata, The 


VIHEN 
PRICE 
BOOK 


Old Clare Hotel, 

5 Kensington St, 
Chippendale NSW 
6:30pm, Tuesday, 
November 17 

$140 for five courses 


with matching wines 


Taken from October 
26; tel: (02) 8277 8555 





PHOTOGRAPHY NIKKITO FOOD PHOTOGRAPHY JASON LOUCAS 


DRINK RESPONSIBLY. VISIT DRINKWISE.ORG.AU FOR MORE INFORMATION. 


СГОСКУМЛ5Е ЕКОМ ГЕРТ: 
ШОК ИТ 
Moet 8 Chandon Grand 
Vintage 2006; white 
orchids made an elegant 
БасКагор 10 {Бе Сгапа 
Vintage 2006, which is 
described as being 
complex and succulent; 
Ka a 
Rockpool chef Neil Perry; 
Neale Whitaker (far left) 
and Andrew Meclaren, 
managing director of 
Ma IAA 
Grand Vintage Collection 
1999 was paired with 
Б Т ala 
guests enjoyed Most 8 
Chandon Champagne 
УМИК еасйб сошгзе. Ғог 

а даПегу оғ тадез, 

visit moet-hennessy- 
collection.com.au. 
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MEMORABLE 
MOMENTS 


To showcase the Moet de Chandon Grand Vintage 
Collection, Kerrie MeCallum and Neale Whitaker 
co-hosted a reader dinner at Rockpool est. 1989. 


Сеерганпа Пе"5 тастса тотеп15 
in a stylish, glamorous way is at the 
heart of renowned Champagne 
house Moet 4 Chandon's brand 
philosophy. To highlight the 

Grand Vintage Collection, Kerrie 
alia oa еаког-т- 
chief, and Neale Whitaker, Vogue 
Taro aa a 
геадег Фппег ат буапеу"5 КосКкроо) 
est. 1989. Chef Neil Perry's team 
created the menu and dishes were 
paired with luxe Champagnes 

– Моёт 8; СПапдоп 1трёпат, 

Grand Vintage 2006 and Grand 
Vintage Collection 1999. 


DELUXE DETAILS 

Ba (Бе емеппа, Кегпе апа 
Neale both reflected on special 
moments and magical timesin their 
Пме5 апд a ii 
Mun Моёт ёк Спапдоп la 
СПпатрадпе. Тбеу а5о геуеаГеа 
some of their signature tips for 
entertaining at home, such as 


SHARE #MOETMOMENT 


Neale's advice that “creating the 
scene is as significant as what's 
зегмед" while Kerrie's is to “do the 
unexpected and instead of hosting 
а Фппег рагту, пуйе Пепд5 омег 
ЦеоиС АЛ 9 о 9 —19Ш-аСеи 


ПМ СООР ТА5ТЕ 

A vintage isn't made every year, 

15 адед Тог ат: A земеп уеаг5 

and each time a Moet 8 Chandon 
vintage is released it becomes part 
of the Grand Vintage Collection, 
explained Mike Bennie, delicious. 
drinks writer, who conducted 
ila a. 
Vintage 2006 on the night. 


oa 
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GRAND VINTAGE 


FOR MORE ABOUT THE GRAND VINTAGE RANGE, VISIT MOET-HENNESSY-COLLECTION.COM.AU/MOET-CHANDON 


SIN 5 


РКЕСТТОМ МЕЕТ5 


РОЗУВШПЕБ 
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ри in a jiffy. Switch from creating delicate diced cucumber cubes to 59599 i 
rs sliced potatoes in no'time at all. Because when your stand mixer is this 
i 2 versatile, there's so much more to make. 
a — ЕУ- Г. 54 Га" 
a For more information visit kitchenaid.com.au G on 


Ei KitchenAid 
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ШИ СИ ер 
Lennox Hastie has been winning us over at Firedoor 
with his back-to-basics approach, using wood and flame 
to tease the best from fantastic produce. 


РНОТОСКАРНУ ШЕКЕМУ МОМ5 БАЛ теги ТЕМКТИМУ5 МОКО5 РАУТО МАТТНЕМУБ 
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So Grilled sugar snap peas 


with stracciatella and 
Тетоп. ОРРОБТТЕ: 
smoked pipis with 
chilli and garlic shoots 


i (recipes p 26). 
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HAND PICKED. 


“G oat is very underrated, but the natural fats that run through young 
milk-fed oat makeiridealjor Slow roasting.” 


GRILLED SUGAR SNAP PEAS WITH 
STRACCIATELLA AND LEMON 
SERVES 4-6 


100g wood smoking chips 
(we used mesquite 8 honey) 
1kg sugar snap peas, trimmed 
1/2 bunch mint, leaves picked 
1/2 bunch basil, leaves picked 
Finely grated zest of 2 1етоп 
400g stracciatella (soft Italian buffalo 
milk cheese) 
Extra virgin olive oil, to drizzle 
2/3 cup (110g) almonds, roasted, 
roughiy chopped 
Pea tendrils, to serve 


Preheat a barbecue with a lid to high. Place 
the wood smoking chips in a smoke box or 
foil tray (if using a foil tray, cover tray with 
foil and make a few small holes in the top 
to allow smoke to escape). Place on the 
barbecue grill, close the lid and leave for 
10 minutes or until smoking. 

Reduce heat to medium-high and shift 
smoke box or tray to one side of grill. Add 
sugar snap peas to` grill and cook with the 
lid closed, turning halfway, for 5 minutes 
or until tender and slightly blackened. 
Remove from grill and place in a large 
bowl. Tear in mint and basil leaves, add 
lemon zest and toss to combine. Season. 

Divide among serving plates, top with 
cheese, drizzle with oil and scatter with 
roasted almonds and pea tendrils to serve. 


SMOKED PIPIS WITH CHILLI 
AND GARLIC SHOOTS 
SERVES 4-6 


100g wood smoking chips 

(we used mesquite 8 honey) 
1 bunch garlic shoots 

(from greengrocers) 
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2kg fresh pipis, washed, 
зсгирреа 

2 tbs extra virgin olive oil 

2 garlic cloves, thinly sliced 

1 long red chilli, seeds removed, 
thiniy sliced 

Finely grated zest and juice 
of 1 lemon 

1/2 cup (125ml) white wine 

1/2 bunch flat-leaf parsley, leaves 
finely chopped 


Preheat a barbecue with a lid to high. 
Place the wood smoking chipsina 
smoke box or foil tray (if using a foil 
tray, cover tray with foil and make a few 
small holes in the top to allow smoke 
to escape). Place on the barbecue grill, 
close the lid and leave for 10 minutes 
or until smoking. 

Reducetheheatto meaediun, shift the 
smoke box or tray to one side of grill, 
then spread the garlic shoots and pipis 
over the grill, ensuring they do not 
overlap. Close the lid and cook for 
6-8 minutes until all the pipis have 
opened (pipis that do not open can 
be prised open and eaten if they smell 
fresh). Carefully remove the pipis from 
the barbecue, keeping them upright 
to avoid spilling any of their juices, 
and place in a large bowl. Remove 
the garlic shoots and cut, on an angle, 
into 2cm pieces. 

Heat the olive oilin a large saucepan 
over medium heat. Add the garlic, chilli 
and lemon zest, and cook, stirring 
occasionalliy, for 1-2 minutes until 
fragrant. Add the wine and cook for 
3-4 minutes until reduced by half. Add 
the chopped parsley leaves, lemon juice, 
pipis and chopped garlic shoots along 
with any remaining juices from the pipis. 
Stir to combine and serve immediately. 


CHARRED GOAT SHOULDER WITH 
PRESERVED LEMON AND ANCHOVY 
SERVES 4-6 


1 whole preserved lemon, 
white pith removed 
2 anchovies in oil, drained 
2 garlic cloves, crushed 
100ml extra virgin olive oil 
1/2 bunch marjoram, leaves picked 
1 tbs Dijon mustard 
2kg goat or lamb shoulder (bone in) 
100g wood smoking chips 
(we used mesquite 8 honey) 
100ml white wine 
2 lemons, halved 
16 jalapenos or padron peppers 
1/4 bunch flat-leaf parsley, leaves chopped 


Whiz preserved lemon, anchovy, garlic, oil, 
marjoram and mustard in a food processor 
until smooth. Transfer to a bowl. Add goat 
and turn to coat. Chill for at least 1 hour. 

Preheat a barbecue with alid to high. 
Place wood chips in a smoke box or foil 
tray (if using a tray, cover with foil and make 
holes in the top). Place on grill and close 
lid. Leave for 10 minutes or until smoking. 

Brush marinade off the goat, reserving 
excess. Reduce barbecue to medium, shift 
smoke box or tray to one side of grill and 
add goat. Close lid and cook, turning 
halfway, for 50 minutes or until charred. 

Preheat oven to 1607C. Place goat in the 
centre of 2 large sheets of foil. Brush with 
reserved marinade and bring foil together, 
adding the wine and 100ml water before 
enclosing fully. Place on a baking tray and 
roast for 3 hours or until tender. 

Preheat the barbecue to high. Grill 
lemon and jalapenos for 3-4 minutes 
until slightiy blackened. 

Serve goat with lemons and jalapenos 
and scatter with chopped parsley. 


Pippies: 'solid block! stool in radiata pine, Mark Tuckey. For stockist details, see Directory, p 153. 


Sugar snap peas: 'eggcup - painted top (white) stool in radiata pine, Mark Tuckey. 





Charred goat shoulder 
with preserved lemon 
and anchovy 
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CARAMELISED MELON WITH CANDIED 
CHILLI AND ELDERFLOWER GRANITA 
SERVES 4-6 

Begin this recipe at least 8 hours ahead. 


1/4 cup (55g) caster sugar 


2 long red chillies, seeds removed, 
very thinly sliced lengthways 

1 piel de sapo melon or rockmelon 

2 passionfruit, pulp removed 


ELDERFLOWER GRANITA 
11/2 cups (375ml) elderflower cordial 
Finely grated zest and 

juice of 1 lemon 


For the elderflower granita, combine the 
cordial, lemon zest and juice and 800ml 
water in a large metal tray and place in the 
freezer. Freeze for 8 hours, seraping the 
surface with a fork every 2 hours or until 
light, fluffy ice erystals form. 

Preheat the oven to 802C. To make the 
candied chilli, place the sugar in a small 
saucepan with 50ml water. Bring to the 
boil over high heat, stirring until sugar 
dissolves, then add the chilli. Remove 
from heat and set aside for 20 minutes 
to`infuse. Drain well, reserving the syrup, 
and spread chilli over a baking paper- 
lined baking tray (ensuring the chilli 
strands do not overlap). Bake for 20-25 
minutes until erisp. Set aside to cool. 

Cut the melon into 12 wedges and 
remove seeds. Preheat a chargrill pan 
over medium heat. Brush the melon 
lightly with the reserved chilli syrup and, 
working in batches, grill, brushing with 
more syrup, for 4-5 minutes each side 
until charred and caramelised. 

Divide the cooked melon among 
serving plates and top with passionfruit 
pulp and candied chilli ihreads. Serve 
with elderflower granita. 
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App for Cook Mode 
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Food is life - from your morning coffee to`last drinks. 
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DELICIOUS DOZEN. 


THE DELICIOUS DOZEN 





To follow or not to'follaw, that is the question. Flares were out, now they're back. Salted 
caramel is so 2012, but you can still caramelise your miso with the rest of the cool kids. 
And remember when 'fusion' wasn't a dirty word? But they're not all fickle and the trick 
is spotting the trend ahead of the pack, which is why we've asked our panel of chefs, 
writers, stylists and industry experts their food, travel and design predictions for 2016. 
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, The 'Noma effect" is playing a huge 

, part with bringing native ingredients 
to the fore. This will become more 
evident with Rene Redzepi (left) 

— opening Noma Australia in January. 
Brent Savage, Bentley Restaurant 4 Bar 










2 More chefs will use their 3 A resurgence of nos 
H profile to inspire change in 
the way we think and talk about Golden Gaytime in a tub, to'fine 


Aussie desserts, from 


food - think Jamie Oliver's dining pavlovas - think Ester's 
Sugar Rush and look out for burnt pav and Bennelong's 
Ben Shewry's WAW 2016. ethereal version (above). 
 Phoebe Wood, senior food editor Lauren Sams, digital editor 


LESSER-KNOWN WINE-GROWING 
COUNTRIES AND REGIONS WILL 
CONTINUE THEIR ASCENSION. GET 

SET FOR MALVASIA FROM SLOVENIA AND 
ALPINE REDS FROM SAVOIE. Mike Bennie, drinks writer 


After renewed interest in kangaroo and 
5 wallaby, I predict a bigger focus on and 
interest in wild meats. Meats such as 
venison, rabbit, boar and buffalo have a much 
higher percentage of important trace elements 
like zinc and iron, a lower fat content and higher 
Hot restaurants, chefs to watch, ingredients levels of important omega 3 fatty acids. 
Get ready to eat on the wild side. 


Anthony Puharich, Vic's Meat 








5 KEEP AN EYE OUT FOR DAN 7 The rise of the humble chef as 
PEPPERELL WHO WILL HEAD UP THE championed by Rene Redzepi. TEFFISON THE 
KITCHEN AT HUBERT IN SYDNEY'S CBD Kerrie MeCallum, editor-in-chief 1 D MENU IN A BIG 
WITH THE GUYS FROM SHADY PINES. Also, we'll continue to see better WAY (THE FIRST 
Clayton Wells, Automata behaved chefs running off the back AUSSIE ари HAS JUST hg Ma 
oftheir cred, rather than their BEEN HARVESTED); i U TE "И 
restaurants, with many operating KOREAN HOT SAUCE, 4 Вр 7 
without permanent set-ups and GOCHUJANG, IS HUGE; Klo i! 
running pop-ups and guest stints. AND WITH NEAPOLITAN (14, i "5 
David Matthews, senior subeditor PIZZA ON THE RISE, ( а 77178 
EXPECT ARGUMENTS a 
OVER AUTHENTICITY. i 
INDIVI DU ALLY Matt Preston, senior editor 
PLATED DISHES 
ARE SET TO 11 ii u. 1 ")) та 
иа I MAKE A COMEBACK i a G o. g 
a! Bars making drinks from scratch. FOR 2016. ASI KEEP ВА И РИ а 2 ин и 


At Sydney's This Must Be the Place, SAYI NG, SHARED — I'm talking pickled vermouth have sprung 


PLATES ARE ON аи carrot io Barcelona m. 
THE WAY OUT AND U й o a simp a I 
ACCESSIBLE FINE shoot salads an around snacks like 


fennel frond pestos. cheeses and canned 
1 Р 
Аи — Ва Phoebe Wood, seafood. Frank 


sentor food editor Camorra, MoVida 


ШУ ЕС КШ Н И 22РЕШе 


cocktails, which change depending on 
мПаҒ5 ҒгезП ат 1Пе тагКеТ5 – зисб а5 1Пе 
Shifting Light (above) made with fennel 
pollen. Josephine Perry, Missy French 


PHOTOGRAPHY DANIEL BOUD, PETER BRINCH, MIKKEL HERIBA, GETTY IMAGES, JEREMY SIMONS 8 BRETT STEVENS 
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style is very influential at the 


moment in terms of colour and 
texture. Neale Whitaker, 


editor-in-chief, Vogue Living 
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Dream destinattions, foodie hotspots, inspiration 





WE'RE PRIVILEGED 
TO HAVE SO 
MANY AMAZING 
DESTINATIONS 
RIGHT HERE ON 
OUR DOORSTEP. 
TASMANIA, THE 
KIMBERLEY AND 
LORD HOWE ISLAND 
ARE ALL ON MY LIST. 


Josie Taylor, senior designer 








The hills of Brda, Slovenia are a must-visit. 

Wild boar and local cheeses are diet 
staples, there are exceptional wines including 
the famed orange wines'”, plus a host of 
restaurants and farm-stay B8Bs to immerse 
you into the food and wine culture. Mike Bennie 


Canny voyagers will look to Asian 
and South American waterways 
for river eruising, choosing small 
ships offering eco-themed shore 


excursions. Susan Kurosawa 


NN 1 ") Ahvays Ларап. Касй йте 1 


visit / find new inspiration. 


We're hooked on po'boys 


and burgers, and with new 
direct flights from the southern 
hemisphere to Houston and 
Era i. 
south will grow. Shannon Harley, 


managing editor 
(a С 


3 Boutique hotels 
with local art 





4 IF IN TTALY, AVOID 
TOURIST TRAPS AND 


connections in areas 
such as NYC's Brooklyn 
or Paris" Montmartre 
are set to attract guests. 
Susan Kurosawa, travel 


editor, The Australian 


TRAVEL TO PLACES LIKE 
BRACCIANO AND SANTA 
MARGHERITA LIGURE 
FOR THE SAME BEAUTY 
MINUS THE CROWDS. 
Silvia Colloca 


India is always a dream destination for me, 

despite having been there so many times 
there's always something new and wonderful 
, to `discover and experience - no two places 
are the same. Christine Manfield 
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« Ц 
ч 





I'm really keen on Iceland at the moment, I 


find it fascinating — it's so isolated! I'm really 


interested in the food culture, their smoking and 
preserving methods are so unique. Matt Moran 


10: spotlight is 
on the Korean 1 Qantas first 
class lounge, 


capital Seoul, where 
Sydney (below), sets 










traditions such as street 


grills and makgeolli ато becha 


bars are meshing with for airline lounges 
serving good food. 
Emirates, Etihad and 


Cathay Pacific have 


an amazing array of 
ingredients to make it 
a must-visit destination, 
which is so much more some great offerings 
across the globe, too. 


than kimchi pancakes. 
Christine Manfield 


Matt Preston 


Марип Вепп, Зерга 
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Kitchen essentials, food for thought, design 









BILLS Indira Naidoo's The 
oi bam 
(BELOW) spaces to grow produce, 
CONTRASTS ereate communities and 
CHANDIGARTH break down boundaries. 
CHAIRS Humanity and compassion 
AGAINST AN need to be embraced and 
INDUSTRIAL it all starts with food. 
INTERIOR TO Christine Manfield 
BE AHEAD OF 
THE TREND Sustainable 
FOR MIXING local and 
MODERN artisan ideals will 
ETHNIC WITH 


carry over into 


AN INDUSTRIAL 


wine. We stock 
VIBE. Neale Whittaker 


the pantry with 


biodynamic or 
organic produce, 
so why not the 
cellar? Mike Bennie 





lighting, interesting 
interiors and amazing 
Ғооа (От соигее). { Томе 
Стда (оте то for 
dessert inspiration and 
Отагип погат Юг 

his real food. I look to 
chefs such as lcebergs' 
Qmonty. koludrovic 
(Milk. Grass. Grain. 
dish pictured) and 
Qdanielpepperell 

for plating ideas. 
Phoebe Wood 










AROUND WITH MY 


KAKIGORI SHAVED Vanishing” 
ICE MACHINE boundaries with 


nn Martin Benn more food, Art and 
fashion collabs — think 


Capi teaming up with 
designer Lucy Folk 


(abo ve) . Shannon Harley 















I'm obsessed with 
barbecuing and have 







nine in my backyard. 





My fuel preference has { 
always been wood or go — 
charcoal so I'm looking forward to 


firing up my retro-looking PK 





Charcoal Grill and Smoker. 
Anthony Puharich 
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THE PASTEL US. 
TREND К-ТИ Ио oir 
— SOFT PINKS, ПО Тог По{ Тоод. Нега 
ММТ5 I ASH GREYS Finnane, chief subeditor 
AND BLUES —1S 
MOVING FROM 


THE CATWALK INTO 
DINNERWARE AND 
INTERIOR DESIGN. 


Karen Rubin, designer 


11 Kitchens are becoming 
more individual, and 
I'm glad to see industrial steel 


making a return to kitchen 
benchtops. Леаге Whitaker 





Food will 

still be Producers are 
servedon ШИМ 1 2 capturing the 
beautiful fun and casual 


ceramic pieces, but elegance of Australia. 
Willie The Boatman 
brewery have produced 

a salt beer (left) that is like 


drinking a beer while 


the rough, unglazed 
ceramics of 2015 
will be polished 
into bold, eleaner 
designs. Kirsten diving through a wave. 


Jenkins, sitylist Jane Frosh, siylist 
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Nestled on the oo. 
Ea пўғойисе5 
; Town Square. A masterful blend of social, 
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- Prepare Moi, 
eastland.com.au 
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PROFILE. 


“« YOU AREN'T 
HERE. SHALL 


I JUST TAKE 
A TAXI TO 


of the dismissive and at times reportediy brusque demeanour 
(and he's quick to say this is the way he has always been). “I don't 
get angry,” says Marco. Maybe not, but with his imposing stature 


TI б 2 (=) ТЕ L "ТЕ Б М 2 y y and intense gaze, this isnot a man you'd want to disappoint. 
– He isin town for a raft of appearances, firstly to 


These are not words you hope to hear over the phone when the 
caller ID reads “Marco Pierre White'. The godfather of modern 
cooking has arrived early on his flight from New Zealand, where 
he has been filming MasterChef NZ, and I'm still in a car hurtling 
towards the airport willing the driver to go as fast as he can 
legally go. “Sorry, we're almost there,” I manage to get out, 
before hanging up and praying that we sail through the next 
intersection uninterrupted. 

Pulling into the airport, I spot a tall, dark-haired man sitting 
alone on a bench. He is smoking a Marlboro Red and pinching 
a tiny, battered and ancient Nokia to his ear. “Let me call you 
back,” he says to the person on the line (presumablily he's just 
told them that Australian food writers make for dodgy airport 
pick-up service). 

If reputations precede, then keeping this particular interviewee 
waiting doesn't bode well. Infamous tales of explosive and 
mercurial behaviour, complete with ripe cheeses hurled at walls 
and sobbing chefs (Gordon Ramsay famously being one of them) 
does nothing to ease matters. In his heyday he was the youngest 
chefin history to win three Michelin stars (at age 33), doing so 
through a fearsomely uncompromising commitment to perfection 
and rock-star appeal to` rival The Rolling Stones. He notoriousliy 
handed back his three stars when he hung up his apron in 1999. 
To my relief, he regards me intently down the length of his nose 
and from behind tortoiseshell spectacles he says, “Hello you,” 
before explaining that he sped through immigration thanks to 
the airport being almost completely empty. 

This version of the world's most feared and respected chef 
appears more relaxed and conversational than that heavily 
documented enfant terrible of tabloids past. For starters, he 
15 effusively polite, genteel even. You certainly get the impression 
there's a lot simmering below the surface, but there's no trace 
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showcase Australian beef ata delicious. reader event at 
Sydney's Vic's Meat Market — “best skirt steak I've ever tasted,” 
he claims -— and more personally, he is here tolaunch his friend 
Yossi Klein's new food and wine magazine Bread, Wine 4 Thou, 
for which he will regulariy write. He'll also be back later this year 
to headline Margaret River Gourmet Escape. 

It's a different facet of the chef game he plays these days — 
further from the stove and closer to the madding crowd, but 
it's a role he insists he's committed to. In his way, he's answering 
the eritices who ask what happens to a chef who has won every 
accolade, only to return them of his own volition. 

“It's very important to me that l share my story, and my 
knowledge and my ehilosophy,” he says. “A story is more 
important than a recipe. A recipe can confuse you, but a story 
can inspire you.” Is this one of his famous Marco-isms? Possibly. 
But one thing is clear, the man can tell a story... and captivate 
the imagination of an audience by doing so. 

Not so easy for one who regards himself as an introvert. He's 
quick to point out he doesn't regard himself as a celebrity chef, 
despite being labelled as one of the world's first and most 
well-known incarnations. “I don't have the personality to be one, 
50 it's an incorrect label for me.” So how does this introvert 
navigate the public arena? “Celebrities give all of themselves on 
the stage. Introverts step onto the stage every once in a while, 
just to remind people that they're there, but they give everything 
off the stage.” As such, you won't see him working the room 
because he's “not that sort of boy”. 

“Introverts are way more interesting,” says Marco. “Nobody 
knows who they really are or what they do. Dean Martin was far 
more interesting than Frank Sinatra,” he says before raising 
another Marlboro to his lips. 

For more information on Margaret River Gourmet Escape 
and to book tickets, visit: gourmetescape.com.au. 
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Subscribe now to our new enhanced app for oniy 
$19.99 for 12 months and receive a 3 month 
Presto Entertainment subscription on us! 
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Elegance that lasts - 
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Almost two centuries after their 
creation, Peugeot mills are some of 

the most symbolic French designs 
гтесортизсд aaa 

timeless elegance. In honour of their 
history, the Paris Antique Collection 
ооез БасК aaa aaa 
NA aa оғ Фе о1 Дауз. 


Each mill is a precious object, produced 
сагеп Шу Бу Бапд. 15 сгайятапя тр 
reflects the mastery of materials used 
oo aa 
from a bygone era. 


Avallable in 18, 22 and 30cm, 

the Antique Collection mills are 
beautifully presented in individual 
packaging and include a special 


booklet detailing the historical 
nature of the design. 


Peugeot mills are made in France, featuring patented steel grinding mechanisms which are proudiy backed by a true lifetime guarantee. 
The Paris Antique Collection is oniy available at a select number of independent retailers from the end of November. 


For stockists visit bitliy.com/peugeotantique or scan here 
For more information freecall 1800 099 012 : 
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Bo ickin” GOOD 


When David Chang brought his Momofuku empire Down Under, we 
went bananas for his mod-Korean flavours - and pork buns! Four 
Moi AA aaa a. 
Caribbean flavours with native ingredients, says Anthony Huckstep. 


There's something satisfying 
about eating with your fingers. 
Perhaps it's because we bring all 
the senses into play. So, when we 





receive our first course (of 16) at 
the re-imagined Momofuku Seiobo, I'm elated 
to be told we'll be “using our hands a lot this 
evening”. With the departure of gun chef 
Ben Greeno came news that Paul Carmichael, 
executive chef of NYC's Momofuku Ma Peche, 
would deliver his spin at one of our best 
restaurants. On the surface, much remains the 
same: the theatre of cool chefs swaying from 
dish to dish as under-rated restaurant manager 
Kylie Javiar Ashton calmly keeps her floorstaff 
on song. Of course, that song now feels more 
Caribbean calypso than rock 'n' roll. 
Carmichael spent months researching our 
native ingredients and applying his innate 
understanding of the cuisine of his homeland 
Barbados, and education in New York food 
culture. The result: he showcases fruit through 
myriad dishes like no other chef Down Under. 
Creamy, raw scallop sidles up to Davidson plum. 
Cucumber and desert lime erown black pudding. 
Translucent cuttlefish bathes in chilled Granny 
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Smith apple and kombu broth. He manages to 
create richness and complexity, too. Jerk chicken 
skin delivers a spicy, salty bite. Then golden roti 
is served a'la Trinidad - scrunched in a bowl as if 
the chef pulled the round, flat disc in on itself with 
only his fingers. Sadly, we scoff it moments before 
the accompanying marron, smoked over coals and 
served on coconut husks, arrives. So we have to 
imagine scooping up the sweet koji-buttered 
flesh with the bread. Meanwhile, pink lamb 
saddle, slow-roasted and seared, practically 
dissipates on the tongue in a rich lather. 

Of course not every dish isa hit. A plantain 
chip overwhelms the subtle richness of Yasa 
caviar, and desserts jump from beige -lime 
mousse with almond and brown butter financier, 
to sublime — Fiji apple granita with buttermilk 
sorbet and Fiji apple and jalapeno juice. 

The thing is, founder David Chang could 
have sent a chef to emulate Ben Greeno's food. 
Instead he sent a brigade leader to change our 
perceptions of what Momofuku stands for. And 
therein lies the joy of Chang's ethos. He bravely 
backs his chefs to do their thing. Carmichael's 
food is a festival. It's the sort of joy that makes 
you want to`lick your fingers. 
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CLOCKWISE 
(from far left): the 
open kitchen at 
Momofuku Seiobo; 
carrot, oxtail and 
hibiscus; scallop with 
Davidson plum and 
sawtooth coriander. 


МОМОҒРОКО 
5ЕОВО 


УБП 
ЮК СИЯКАТ ке 
Ругтоп: 55, Ругтоп 


ВООК 
momofuku.com/ 
oa a 


BYO No 


CUISINE 
Сотетрогагу 


CHEF 
olar 


o 
ka 


BOOKINGS 
Yes 


OPENING HOURS 
Lunch: Saturday only; 
aa Мопаау- 
5атшгдау 
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Introducing Le Creuset's latest iconic hues, Cool Mint, Palm and the world's most o 
С LE CREUSET 
colourful Signature 3-ply Stainless Steel. 


Buy on-line at www.lecreuset.com.au or call 1300 767 993 for more information. 


Follow us on Facebook EI LeCreusetAu Twitter У y (Ф1еСгеизет АЦ Instagram (Ф1еСгеизет АЦ 


DAVID JONES. MYER. COOKWARE SPECJIALTY STORES. LECREUSET RETAIL STORES IN SYDNEY, MELBOURNE AND BRISBANE 
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gamay on 


Once upon a time, the red grape 
gamay used to get overlooked. A lot. 
Its traditional home is the French wine 
region of Beaujolais, often associated 
with cheap, sweet, simple red wines 
that have created almost as many 
headaches and regret-filled Monday 
mornings as cask wines. 

When I first encountered gamay 
wines, they were being served up to 
my grandmother and the old ladies at 
her nursing home during the festive 
season. In the lighter, fresher red wine 
spectrum, pinot noir was becoming 
incereasingiy cool to drink, while gamay 
was stumbling around being the 
dorky, awkward cousin. These days, 
gamays are on nearly every hip wine 
list in Australia for their light body, 
joyous fragrance, and fresh feeling. 

The best examples, usually from 
Beaujolais, but increasingiy from 
Australia, can take on some of the 
finer characters of pinot noir — think 
herbs and spice, fine tannins and the 
succulence you find in great reds. 

They're handy and versatile with 
food, too. Chinese banquet? Grab 
a bottle of gamay. Fancy a night in 
cooking confit duck? Gamay will work 
nicely. Thinking about a picnic, or 
chilling on a balcony overlooking 
a bucolic vista? Just add gamay. 

Sebastian Crowther, of Rockpool 
est. 1989 in Sydney, one of oniy a 
few Australian Master Sommeliers, 
knows his way around a gamay or 
two: “Gamay has reinvented itself in 
the last five to ten years,” he says. 

“It has extreme drinkability, and a real 
vibrancy and purity to it, which is kind 
of on trend with what suits our wine 

drinking in Australia.” I strongiy agree. 


O QAmikerism101 


comeback KING 


Once considered cheap and sweet, it's now okay to order gamay without losing any 
cred, says Mike Bennie, thanks to some top-notch winemakers at home and abroad. 








SORRENBERG GAMAY 
2014, $47 Arguably 
Australia's greatest wine 
made from the gamay 
grape. It's produced from 
biodynamic vineyards in the 
premium, northern Victorian 
wine region of Beechworth. 
A deepily flavoured, savoury, 
superb wine. You'd be well 
served offering this up at 
your next dinner party. 


SASSAFRAS GAMAY 
ANCESTRAL 2014, $24 
It's hard not to talk about 
this wine; it's a different 
expression of gamay 
offering musk and rosewater 
scents, and the clincher is 
the light, foamy and frisky 
bubbles that make this 
sparkling wine so 
Аапдегоияу апгпкаМе 
and ideal for celebrations. 





TursBire! 





CLOS DU TUE-BOEUF 
CHEVERNY ROUILLON 
2014, $36 A handsome 
blend of gamay and pinot 
noir from brothers Thierry 
and Jean-Marie Puzelat, 
renowned as pioneers 

of natural winemaking in 
France. This isa highiy 
perfumed, red cherry 
fruited, wildly gulpable wine. 
Perfect with cured meats. 








JEAN FOILLARD 
MORGON COTE DU PUY 
2013, $75 Jean Foillard is 
a name synonymous with 
the greatest gamays known 
to mankind. His expressions 
are velvety-textured, but 
flood the palate with rich, 
dark, savoury fruit character. 
These wines are really 
exquisite, and will cellar 
short term, too. 








RAVENSWORTH 
CHARLIE FOXTROT 
GAMAY NOIR 2015, $30 
A new-release wine 

from the ever-interesting 
Ravensworth out of 
Canberra District. This 
wine is brightly scented, 
all red-black fruits and 
spice, it feels squeaky 

in texture and erisp and 
fresh to drink. Guzzle 


VINOQUE ROUNDSTONE 
VINEYARD GAMAY NOIR 
2013, $25 This wine 
pushes all the right buttons 
for wicked drinkability with 
a fresh, fruity perfume, 
sloshy, juicy texture, and 

a erisp, dry finish. It's a wine 
that's light in body and 
bursting with sweet and 
spicy flavours. Best drunk 


with alight chill to keep 





0 Download our new enhanced App Тог 


one of Mike's freshest reds for summer while young and fresh. it refreshing. 
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GQIRT with a Twist 





MIX UP A SCENE-STEALING 


Ulelcome Drink 


SET A SHARP, STYLISH TONE AT YOUR NEXT SUMMER SOIREE WITH 
A CLASSICALLY CHIC MIXED DRINK LIKE THIS GAT WITH A TWIST. 


HAUTE HOST 

First impressions are everything - especially 
when it comes to hosting a swish summer 
get-together. Take your cue from the world's 
best bartenders and most fashion-forward 
party planners and serve an on-trend - but 
oh-so-simple to make - Welcome Drink. 

A cooling drink is in order for a breezy 
backyard barbecue, garden party or a girls 
get-together - and one that fits the bill perfectiy 
is a classic PIMM'S and ginger ale garnished with 
cucumbaer slices, orange wedges and a `sprig of 
mint. Prepare on a table laden with flowers and 
serve under a'ceiling' of colourful lanterns. Or, for 
a rustic, urban-lock evening affair, try World Class 
bartender Jack Sotti's G£T with a Twist. Served 
in a wine glass, it's a detail guests will love. 


Next time you entertain, serve a Welcome Drink 
and share your unique style with #MadelnHouse 


EXPERT POUR 

Ditch the cocktail shaker - this classic mixed 
drink is made in the glass. 

Suggested food pairings: warm herby olives 
and smoked salmon hors d'oeuvres. 


САТ УЛТН А TWIST 

SERVES 1 (contains 1 standard drink) 
30ml Tanqueray London Dry Gin 
Ice 

Tonic water 

1 pink grapefruit slice 

1 mint sprig 


Pour Tanqueray gin over a glass full of ice. 
Top with tonic. Twist grapefruit slice and add. 
Garnish with mint. 


Get the facts DRINKWISE.ORG.AU 





rinni 


“Making a special 
Uelcome Drink is 
alla. 
air. 
aaa Паме 
aaa 


— Jack Sotti, World Class winning bartender 


Jack Sotti 





JACK'S TOP TIPS 

ba aaa a 
aaa Кор кА (Т То 

КУЗ ЗАУА a oo ТЕК 
Гагде5 ап то5: ргев 705 тахияку 
cocktail competition. 

I oa ri 

1. Be prepared! Cut garnishes, juice 
fruit and chill glasses early so you're 
геаду 10 гоП мпеп дие55 агиме. 

2. Keep it simple. Forget fancy 
bartender tools - a sealable mason jar 
таке5 а доод 5ПаКег апа а теавигпад 
jug is a jigger and пихта glass in one. 
3. Stock up on ice. It's an essential 
ingredient so don't skimp. Buy a bag 
ai a 

4. Set up a drinks station. Use a 

Ге oa ali 
name of your Welcome Drink. 


MEAT MARKET. 


Ди Ли 


There is a lot of misinformation surrounding skirts — the steak cut, 
that is. Anthony Puharich sets the record straight and gets 
Colin Fassnidge to show off his favourite skirt cut: bavette. 








A We're discussing skirts. My favourite 
topic, haha! 1'd like to talk about the four 
different types of skirt steak you can get 
from beef. People are only familiar with 
one or two of them, so there's a lot of 
misunderstanding about them. 

C We have always used skirts. 

A You have. The truth is, you were one 

of the first restaurants to use the bavette 
and the onglet. I remember you used to 
serve them on a wooden chopping board. 
C That was a long time ago. 

A I know. If you weren't one of the first, 

it wouldn't have been a long time ago! 

C Haha. You're a comedian mate. But 

it used to be a lot cheaper then! 

A Ah, that's a good one - the truth! 

C When I first did nose-to-tail, it wasn't cool, 
and bavette is sort of nose-to-tail. Back 
then everyone wanted fillet steak. Boring! 
A Skirt is posh now — Marco Pierre White 
cooked it at Vic's Meat earlier this year. 

А5 1 said, there are four types: bavette, 
also known as flank; thick skirt, also known 
as hanger or onglet, as the French say; 
inside skirt; and outside or thin skirt, 
which the Japanese call harami. 


O Acfassnidge Oo СҒоигпБапд 
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C Nobody uses harami here. 

A It took people ages to get used to using 
bavette. Once they got comfortable with 
it, they moved on to hanger steak. 

C Hanger has a stronger flavour. That's why 
we used it. It was our point of difference. 
A Skirt cuts are easy to cook, too. 

C Yeah, you cook them medium-rare. Pink. 
A Actually, you can stuff them up. Bavette 
gets chewy if it's over- or under-cooked. 

C That's why pink - medium-rare – 15 best. 
A Yeah, cooked right, it has a beautiful 
texture. I don't call it chewy, I like the word 
'resilient". God gave us teeth to chew (and 
smile). I take offence when people use the 
word chewy - they use it flippantly. For me, 
bavette has an enjoyable 'chew'. It doesn't 
meltin the mouth, you have to work for it, 
but texture is a nice thing in meat. 

C We say: Use your steak knife'. 

A So, why did you choose the bavette? 

C I thought it was more... friendiy. You 
don't have to do much. You don't even 
have to trim it. It's basicaliy like a sirloin 
steak, but with more texture and flavour. 
People are just shy about skirt because 
they're not accustomed to secondary cuts. 


O Qaskthebutcher Oo Qaskthebutcher 





BAVETTE STEAK WITH PICKLED 
GOLDEN BEETROOT 

SERVES 4-6 

Begin this recipe 1 day ahead. You will 
need a 2L (8-cup) sterilised jar. The 
pickled beetroot will keep in the fridge 
for up to 2 weeks once jar is opened. 


"Уз cup (80ml) extra virgin olive oil 
2 garlic cloves, sliced 

4 thyme sprigs 

1.4kg bavette, cut into 2 pieces 
50g unsalted butter, halved 


PICKLED GOLDEN BEETROOT 

1 cup (250ml) apple cider vinegar 

1 cup (250ml) white wine vinegar 

1/2 cup (110g) caster sugar 

1 tsp mixed peppercorns 

5 thyme sprigs 

3 garlic cloves, thinly sliced 

800g baby golden beetroots, serubbed 


For the pickled beetroots, place the 
vinegars, sugar, peppercorns, thyme 
and 1/2 cup (125ml) water in a saucepan. 
Bring to a simmer over medium heat, 
then cook, stirring occasionaliy, for 
3-4 minutes until sugar dissolves. 
Remove from heat and stir in the sliced 
garlic, then set aside to cool and infuse. 
Trim tops from beetroot, leaving 3cm 
attached. Using a mandoline, thinly shave 
beetroot through top. Place one-third of 
the beetrootin a 2L (8-cup) sterilised jar, 
then pour in one-third pickling liquid. 
Repeat process with remaining beetroot 
and pickling liquid. Seal jar and set aside 
at room temperature overnight to pickle. 
Preheat oven to 1809C. Place two 
ovenproof frypans over medium-high 
heat. Divide oil, garlic and thyme 
between frypans. Season steak and add 
to pan. Cook for 2 minutes each side 
or until browned. Add the butter and 
transfer pans to oven. Cook for a further 
3-4 minutes for medium-rare or until 
cooked to your liking. Remove from 
oven, then baste with melted butter. Rest, 
loosely covered with foil, for 5 minutes. 
То `serve, slice steak against the grain 
and serve with the pickled beetroot. 


INTERVIEW SHANNON HARLEY PORTRAIT PHOTOGRAPHY SHARYN CAIRNS PHOTOGRAPHY JEREMY SIMONS STYLING LUCY TWEED 





ВОТСНЕР"5 СОТ 
bavette 





In Australia, bavette, also 
Кпомт а5 ЙапкК, 15 Пе то51 
рорчаг оҒ {Бе э КТ": 5теакК5, 

favoured for its gamey flavour, 
Rao 
holds marinades well. Taken 
oa о 
aa 
oo a 
quick cooking over high heat 
Tar A 
рез: гевиК5, сооК теФит-гаге 
and slice across the grain. 
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MIKE MCENEARNEY. 





make it from 


SCRATCH 


Cultured is better, says Mike McEnearney, who teams up with 
Pierre Issa (aka Pepe Saya) to churn out a batch of homemade butter. 


PHOTOGRAPHY BRETT STEVENS STYLING KIRSTEN JENKINS 


IT HAPPENED WHEN I WAS 21. No, lm 
not talking about what you think! Rather 
when 1 fell in love with cultured butter. 
Up until my first trip to Europe, butter 
was the hard, tasteless block that satin 
the fridge and tore holes in my toast, or 
worse, the bright yellow synthetic mass 
known in my house as “marge”. That trip 
to Europe literalliy changed my life. Who 
would have thought that precise slices of 
real butter over my bread would bring me 
to such depths of pleasure! The complex 
lactic acid, the sprinkling of salt - cultured 
butter became my new cheese. The saying 
“Would you like some bread with your 
butter” didn't do it justice — my wife and 
I still slice off chunks of butter from the 
fridge and pop it straight into our mouths. 
When I moved back to Australia after 
10 years abroad, I yearned to'find the 
butter I'd bought from 51а 5 п йпу УШаде5 
and farmers" markets in Europe. Alas, 
it was nowhere to be found, so instead, 
I looked to the good-quality butter 
imported from Europe to satisfy my 
craving. Sadly, it never quite did the trick. 
In my view, butter is best when it is fresh. 
These butters from Europe are travelling 
long-haul cattle-class; how can they be 
expected to arrive at their best? They 
often oxidize and sometimes turn rancid. 
It was in 2012 that my love for butter 
was rekindled. I had the good fortune 
to meet Pierre Issa, maker of Pepe Saya 
cultured butter. From the very first day 
of opening Kitchen by Mike, Pepe Saya 
Butter became part of our DNA. Pierre 
was delivering freshly churned butter to 
me every second day. He churned the 
butter and we baked the bread. It was 
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a match made in heaven. Pierre makes 
some of the finest butter in the world, 
and he's right on our doorstep. You can't 
get any butter, I mean better, than that. 


CULTURED SALTED BUTTER 

MAKES 500G 

Making cultured butter the way Pierre does 
requires ageing eream for 1-1!/2 weeks 
before adding creme fraiche то "посшАате" 
(add good bacteria) to the cream, then 
leaving to mature further. This recipe 

uses creme fraiche only for a similar 


flavour profile without the need to wait. 


1L Pepe Saya creme fraiche 
3 tsp sea salt flakes 


Whisk cereme fraiche and 1 tsp saltin 

an electric mixer on high speed for 

4-5 minutes until creme fraiche splits. 
Reduce speed to low and whisk fora 
further 8 minutes or until buttermilk has 
split outand butter resembles popcorn. 

Strain in a colander, reserving buttermilk 
for another use. (Store reserved buttermilk 
in the refrigerator for up to 2 weeks). 

Place the colander over a large bowl 
orin the sink and rinse the butter with 
chilled water, shaking occasionally. 

Squeeze the butter with your hands to 
remove the excess water until the butter 
is the consistency of play dough. Spread 
out butter and scatter over remaining 
2 tsp sea salt flakes. Use your fist to press 
down and knead the butter. 

Divide butter into four, rolling each into 
a ball. Wrap each in baking paper, then 
enclose in foil and plastic wrap. Store in 
the fridge for up to 3 months. 


BUTTERMILK MUSTARD DRESSING 
MAKES 190ML 
The by-product of great butter is a 
wonderftul ingredient in its own right. 
My favourite way to use real buttermilk is 
to pot-roast a Teg oflamb in it. The acidity 
helps cut the rich lamb fat, while the 
surface sets to a jelly-like curd that's great 
spooned over the soft flesh. I also use it 
to bake cakes, muffins and scones, not to 
mention our famous sourdough pancakes. 
This versatile dressing is wonderful 
tossed through a chopped salad, spooned 
over grilled and roast vegetables, or used 
as a dip for bread or asparagus spears, but 
my favourite way to use it is to` just toss it 
through a finely shredded cabbage slaw. 


1/2 cup (125ml) buttermilk 
1 tsp wholegrain mustard 
1/4 cup (60ml) olive oil 


Whisk the buttermilk and mustardina 
bowl until combined. Slowly pour in the 
olive oil in a steady, thin stream, whisking 
constantly, until emulsified. Season. Store 
in the fridge for up to 2 weeks. 


COMING SOON! 


KITCHEN(S) BY MIKE 

Since the original Kitchen By Mike in 
Sydney's Rosebery closed earlier this 
year, Mike McEnearney has been 
focusing on fresh produce with his new 


creative director role at Carriageworks 
Farmers' Market. Keep your eyes peeled 
and forks ready, though, as Mike will be 
opening new eatery No. 1 Bent Street 
by Mike in Sydney's CBD early 2016 as 
well as reopening Kitchen By Mike in 

a yet-to-be-announced location. 





Large bowl in white and serving bowl in white, both Best Handmade Ceramics. 


For stockist details, see Directory, p 153. 











Pierre Issa and Mike make 
real butter. 


210 УО0 КМОМГ2 


e Clarifying churned butter 
такКе5 оПее, огеат Тог утд 
ах ТОП Тетрегатигез ог 

теК па апа spooning over 
whole baked fish. 

г СиКигед риНег (апа дооа 
ета Де 19) ке ии 
live cultures, much like you/'ll 
find in yoghurt, which are 
good for gut health. 

e Buttermilk is very low in fat 
and can help alleviate minor 
stomach upsets. 
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using an electric mixer until 
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buttermilk and the butter 
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then pour chilled water 
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3. Work the butter between 
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together and remove 
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4. Spread out butter and 
salt. Using your fist, knead 
aaa Ғошг 
and wrap in baking paper. 
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in the fridge for up to — n i 

3 months. Homemade "g 

butter is great for baking, ya Oo ANG O Ekitchenbymike 
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baked sourdough. Download our new enhanced 





App for Cook Mode 


I” M LOVING. 


TRENDS 





“TRENDY”, IT'S ONE OF THOSE WORDS that means the exact opposite 
of what it means. Just like how you always see the word “gourmet” peeling off the 
board of a dodgy pie stand or written in bold cursive script on the label of the sort 
of gift shop chutney that you'd only give to someone who gave you mumps. While 
“fashion” implies something a bit classy, “trendy” is a word that was once applied 
to the mullet, shoulder pads, dining in the dark, and even restaurants that served 
bread with oil and balsamic. This and more is why I don't love trends... 

There are too many trends Once trends came along rarely, such as black pepper 
in ancient Rome. Now there are so many trends that the biggest problem facing 
a cafe today is how to'fit them all on one menu. For the cafe owners struggling to 
keep up, that means you need to offer: savoury ice cream, vegetable yoghurt, salty 
fruit drinks, cold-drip coffee and cold-pressed vegetable juices made with 
sustainabiy produced, biodynamic vegies from the local farmer down the road. 

We become slaves to trends Remember how Yotam Ottolenghi introduced 
us to using hummus in wonderfully different ways and blending it with other 
flavours? It was exciting. It was new. It spawned tubs of exoticified hummus in 
the supermarket from Yumi to Dari's Table and Obela. It was also immediately 
exploited by big companies such as PepsiCo, who now dominate the flavoured 
hummus marketin the US. And those flavours... Chocolate hummus anyone? 

Trends always have victims It doesn't matter whether it's the restaurant chefs 
who lose their jobs to the unqualified production line staffin a central kitchen, or 
the restaurant paying sky-high, high-street rents but watching its trend-obsessed 
customers stand around outside eating tacos from the new food truck, there are 
always losers. In the International Year of Quinoa (2013) poor old Peru suffered as 
prices sky-rocketed because we all needed something to toss with our kale and 
goji berries, and many Peruvians couldn't afford their national grain. 

Trends make us do bad things... Like make us put fries in our perfectly good 
souvlaki; or putting cheese in our Vegemite and Vegemite in our chocolate; and 
even like talking about how Lithuanian cuisine could be the next big thing. 

Trends can be depressing Across the world weird chip flavours are booming, 
think cola-flavoured Cheetos, while brewers are looking to add clam juice to beers 
to capitalise on the Mexican micheladas trend. These flavour mash-ups are all proof 
of our current 'restless palate syndrome' that unites our short attention span with 
an irrational desire for the new and the original, aka пеотатга", Ошг ор5е5510п 
with trends has made us self-indulgent and shallow, and that's depressing. 

Not all trends are bad Ethical eating, sustainable farming, wholegrains, 
vegetable popularity, nose-to-tail and root-to-leaf eating - these are a few 
examples of good trends. But the whole point is that as soon as these things 
become the norm, they are no longer trends but become paradigm shifts in how 
we eat. Which is far deeper on oh-so-many levels than just being a mere trend. 


O Qmattscravat Oo Qmattscravat d. 
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Download our new enhanced 
App for Cook Mode 





i (don t) love... 


Matt Preston looks at the good, the bad and the ugly when it comes to'all the food 
phases and crazes that have taken over our eating. Here are his reasons to rebel. 


HUMMUS, PUMPKIN, BEETROOT AND 
SEEDS WITH TURMERIC DRESSING 
SERVES 4 AS A SHARE PLATE 


1/2 butternut pumpkin, seeds removed, 
sliced into wedges 

100ml extra virgin olive oil 

1/2 tsp ground turmeric 

1/2 tsp coriander seeds, crushed 

Finely grated zest and juice of 1 orange 

2 tbs white wine vinegar 

2 tsp caster sugar 

2 each red and gold baby beetroots, 
peeled, thinly sliced using a mandoline 

30g fresh turmeric, peeled, finely grated 

3/4 cup (200g) thick Greek-style yoghurt 

1 cup (260g) hummus 

50g baby spinach leaves 

1/3 cup (50g) pumpkin seeds (pepitas) 

Уз сир (559) зипПомег seeds 

1/2 cup (80g) Sicilian or other green olives 

200g feta, crumbled 


Preheat the oven to 1609C. Place the pumpkin 
on a baking paper-lined baking tray, toss with 
Уд сир (60ml) oil and sprinkle with ground 
turmeric, coriander seeds and orange zest. 
Bake for 1 hour 15 minutes or until tender 
and caramelised. Set aside to cool. 

Meanwhile, combine vinegar, sugar 
and 1 tsp saltin a bowl. Place the beetroot 
in separate small bowls. Divide the vinegar 
among bowls. Set aside for 15 minutes to 
pickle, then drain. 

To make the dressing, combine the 
orange juice, fresh turmeric, yoghurt, 
remaining 2 tbs olive oil and freshly ground 
black pepper in a bowl. Set aside. 

Spread hummus over a shallow serving 
bowl. Arrange spinach, pumpkin, pickled 
beetroot, seeds, olives and feta over the 
top. Drizzle with dressing to serve. 
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MASTERCHEF. 


perfect MATCHA 


Billie MeKay ups the ante on an old-school frozen treat with 
one of this year's most talked about (and healthiest) ingredients. 





4 WHEN I WAS A KID, mum would make chewy chocolate 
biscuits and, if I was patient enough to`let them cool, Га 
sandwich them with a generous scoop of vanilla ice cream. It was the 
perfect summer treat sitting on the grass with ice cream dripping down my arm. 
Fast forward 15 years or so and nothing has really changed -1 still love a good 
ice eream sandwich. And if l1!m being honest, I still make a mess of myself when 
I'm eating them! Creamy, crunchy, sweet and cold, does it really get any better? 
Evidentliy it does. I recently discovered matcha, a vibrant green powder made from the 
finely ground leaves of high-quality, young green tea. It's rich in antioxidants and has an 
earthy flavour that stands up well to sweetness. It's said to aid concentration and enhance 
mood, too. I can't be sure if it's the matcha or the matcha ice cream that makes me happy! 
These ice eream sandwiches are easy to make, and look pretty spectacular, too. And, if 
you're anything like me, you/'ll be happy to have your antioxidants in the form of a dessert. 
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O Qbillies mekay15 Oo Qbillis mekay15 d. Download our new enhanced App for Cook Mode 


and bonus content: Billiec's sesame caramel 


Knowing that these treats are alittle better for me is almost as comforting as the 
ice eream itself. And if you feel inclined, a caramel sauce takes them next level! 
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MATCHA 8 WHITE CHOCOLATE 
ICE CREAM SANDWICHES 
SERVES 8 


2 eggs, plus 2 extra egg yolks 

1/2 cup (110g) caster sugar 

150g white chocolate, melted, cooled 

11/2 tbs matcha (green tea powder - from 
Japanese grocers and health shops) 

300ml thickened cream 


SESAME BISCUITS 

2 eggwhites 

1/2 cup (110g) caster sugar 

60g unsalted butter, melted, cooled 
1/2 cup (75g) plain flour, sifted 

1/2 cup (75g) white sesame seeds 

1/2 cup (75g) black sesame seeds 
Finely grated zest of 1/2 lime 


To make the ice cream, place egg, egg 
yolk and sugar in a heatproof bowl set 
over a saucepan of gently simmering water 
(don't let bowl touch water). Whisk for 
8-10 minutes until thick and pale, then 
remove from heat. Transfer two-thirds 
mixture to a bowl and fold through melted 
chocolate. Place remaining one-thirdin 
a separate bowl and fold through matcha 
powder. Cool both to room temperature. 
Using an electric mixer, whisk cream to 
soft peaks, then divide between chocolate 
and matcha mixtures, and gently fold 
to combine. Grease and line eight 7cm 
ramekins with plastic wrap and place on a 
baking tray. Divide matcha mixture among 
ramekins, then freeze for 1 hour or until 
firm (chill chocolate). Stir chocolate mixture 
to loosen, then pour over frozen matcha. 
Freeze for a further 2-3 hours until firm. 
Preheat oven to 1809C. For the biscuits, 
whisk eggwhite and sugar until frothy. Add 
remaining ingredients and stir to combine. 
Using 1 tbs mixture for each, spread 
sixteen 6cm circles onto two baking 
paper-lined baking trays, leaving a 3cm 
gap between each. Bake, swapping trays 
halfway, for 10 minutes or until just golden. 
Cool biscuits completely on a wire rack. 
Dip moulds briefly in hot water, then 
invert ice cream onto biscuits. Sandwich 
with remaining biscuits. Freeze for at least 
30 minutes tofirm up. 
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'“Copper Wireware' copper trivet, Robert Gordon Australia; small bone china paper bagin pink, Have You Met Miss Jones; medium jug 


in pistachio, Mud Australia; serving spoon in black, Ikea. For stockist details, see Directory, p 153. 
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Burnt Fig, 
Honeycomb 
Х Caramel 


“For all the times you have a singular 
craving for your favourite flavour ice cream, 
the permission to indulge now comes in the 
perfect size. Under a blanket of smooth rich 
chocolate, my perfectly indulgent ice cream 
has the velvety decadence of burnished figs 

with smooth caramel, golden honeycomb 


and real eream.” 
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Available now in your local gourmet store, 
independent supermarket and Woolworths. 


www.maggiebeer.com.au 
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Subscribe to delicious. for 1 or 2 years and receive a bonus copy of 
our new cookbook, Feel Good Food. PLUS go into the draw to win 
one of six KitchenAid Prize Packs, valued at over $13,000 each. 
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1 Year (11 issues) Rest of World $149.95 





An annual subscription to delicious. includes 10 monthly issues 
plus a double December/January issue. 
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THE KITCHENAID PRIZE PACK INCLUDES: 
Pro Line KSM7581 Bowl Lift Stand Mixer, 6pc Pasta 
Attachment Set, Juice and Sauce Attachment, Ice cream 


PAYMENT DETAILS: 


й 4 I Cheque/money order for $ is enclosed payable to NewslLifeMedia 
Bowl Attachment, Fruit/Veg Strainer Attachment, Slicer : I 


Shredder Attachment, Food Grinder Attachment, Citrus 
Juicer Attachment, Food Tray Attachment, Sausage 
Stuffer Tube Attachment, KCF0103 Cook Processor, 

KES2102 Espresso Machine, 6pc Copper Core Cookware 

Set, Pro Line KFP1644 Food Processor, KSB5080 
Magnetic Drive Blender, Pro Line KHB3581 Cordless 
Hand Blender, Cast Iron Casserole 5.7L, Pro Line 
KMT2204 Toaster, KSS1121 Sparkling Beverage Maker, 
24cm Nonstick Fry Pan, Pro Line KEK1522 Kettle , 
КСС111 Spice and Coffee Grinder, Square Pan, Loaf Pan, 
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Bonus gift offer available for delivery to Australian addresses only and offer ends November 
18, 2015. Please allow 4-6 weeks for the delivery of your gift. Competition is open to residents 
of Australia only — Competition opens 01/10/15 and closes 17/01/15 at 23:59 (AEDT).Total 
prize pool value is $80,264.70. Winners notified in writing. Permit Numbers: NSW permit no: 
LTPS/15/05944, ACT permit no: TP 15/06730, SA permit no: T15/1279. Terms and conditions 
including our privacy policy statement available from www.magsonline.com.au/xmas15. 
Promoter is NewsLifeMedia Pty Ltd (ABN 57 088 923 906) of 2 Holt Street, Surry Hills NSW 
2010. By including your email address, delicious. will keep you informed of offers and updates 
from NewsLifeMedia, and specially selected partners. Please tick if you'd prefer to miss out on 
offers and updates from: I) NewsLifeMedia IJ Our specially selected partners. Our Privacy 
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—- everything! You can choose from a`range of»benchtops, including PERSONLIG 















Introducing МЕТОС 5, 3 comple 
kitchen system that works aro 


siy n 
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With the new IKEA METOD range, we're letting your kitchen work exactliy the 
way you wantitto. METOD isa do anything, go-anywhere kitchen that lets you 
create thousands of cupboard and drawer combinations so you can get the most 
out of your kitchen space. It's stac€ked.with new frames, doors, hinges, drawers 


custom-made stone benchtops, which allow you to cfeate,a truly unique look that 
is both stylish and durable. The system also lets you choose from,.a wider range 

of style options. So it doesn't matter if your style is traditional, тодегп"о 
Scandinavian, METOD is the kitchen for you. Now you can create the dream – 
kitchen for your home, instead of waiting to'find the dream home for your ki 


ИШ" 4 















IKEA.com.au/kitchens 


“Offer and prices valid in ACT, NSW, Qld, Tas and Vic only. Offer valid 23/10715 - 29115. This offer excludes sa 
service fees. For full terms and conditions visit IKEA.com-au/terms. PERSONLIG stone benchtops and METOD Kitchin I 
come with a 25 year guarantee. For full details visit IKEA.com.au/guarantees O Inter IKEA Systems B.V. 2015. 
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Fulfil your kitchen dreams with 309/ off 
PERSONLIG custom-made stone benchtops” 
Offer available 23 October — 29 November 2015 


METOD / BROKHULT/ 
PI VEDDINGE/MAXIMERA kitchen 


БС Т 


GUARANTEE 8784 $7,54 A 


Complete kitchen including custom -made`sto 
("4436 12896) cabinets, doors, sink tap; he 
and MAXIMERA soft-closing drawe 5 2 
(excludes appliances, lighting and accessories) — 
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Retail 
Suggestion 


Yoghurt madeusing thefinestlocaliy-sourced fresh Tasmanian milk. 
To view our full range visit tamarvalleydairy.com.au 





ASIAN SOUL FOOD 58 / VEGfTASTIC DESSERTS 66 / THE NEW GREEK 76 
PARTY LIKE JAMES BOND996 / SHANNON BENNETT'S FAMILY MEALS 104 
ON-TREND INGREDIENTS 112 I THE BEST LAMINGTON 120 
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First there was New Yorker David Chang, then LA's Roy Choi. Now, chefs across the world 
are combining punchy Korean flavours with American gusto in the hottest cuisine trend 
of 2015 —- Asian soul food. Phoebe Wood gets in on the ultimate mash-up act. 


PHOTOGRAPHY ALICIA TAYLOR STYLING KIRSTEN JENKINS 
BORBEK а Download our new enhanced 
ii App for Cook Mode 
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I I! OPPOSITE: rib-eye steaks 
1 with miso butter and green 


kimchi (recipes p 61). 
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THE ONE INGREDIENT YOU NEED 
TO ADD TO YOUR PANTRY? I 
GOCHUJANG, KOREA'S HICHLY б 
ADDICTIVE CHILLI PASTE. 






Bibimbap: 'Allsorts Stripe' fabric in vanilla, No Chintz. For stockist details, see Directory, p 153. 


CHIPOTLE PORK BELLY TACOS 
WITH GOCHUJANG MAYO 

SERVES 6 

These fusion tacos are inspired by 
pioneering Korean-American chef Roy 
Choi's inventive combos at LA food truck 
Kogi BBQ. Begin this recipe 1 day ahead. 


1.2kg boneless pork beliy, skin scored 

4 chipotle chillies in adobo sauce, 
plus 2 tbs adobo sauce 

2 tbs each tomato paste and brown sugar 

1/3 cup (80ml) apple cider vinegar 

1 tsp sesame oil 

1 red onion, sliced 

1/2 savoy cabbage, finely shredded 

4 jalapenos, thinly sliced 

1 bunch coriander, leaves roughiy 
chopped, plus extra leaves to serve 

12 flour tortillas, warmed 


GOCHUJANG MAYONNAISE 

1 cup (300g) whole-egg mayonnaise 

2 tbs gochujang (Korean fermented 
chilli paste) 

Juice of 1/2 lime, plus extra wedges 
to serve 


Place pork, skin-side up, on a wire rack set 
over a baking tray. Sprinkle with 1 tsp salt. 
Chill, uncovered, overnight to dry skin. 

The next day, preheat oven to 220C. Dry 
skin with paper towel, then scatter 1 tsp salt 
over skin. Bake for 1 hour or until skin is 
erisp. Combine chipotle chillies, adobo 
sauce, tomato paste, sugar and 11/2 cups 
(375ml) water in ajug. Line a baking dish 
with foil and pour in chipotle sauce. Place 
pork, skin-side up, on top of sauce. Reduce 
oven to 160C. Roastfor 1 hour 45 minutes 
or until tender. Remove from oven. Set 
pork aside, discarding sauce. Cool slightly. 

Meanwhile, to make the pickled onions, 
combine vinegar, sesame oil and 1/2 tsp 
salt ina bowli Add onion, thencover with 
plastic wrap and set aside to pickle. 

For the gochujang mayonnaise, combine 
all ingredients in a bowl. Chill until needed. 

To make the slaw, combine the cabbage, 
jalapeno and coriander in a bowl. 

Thickiy slice pork. Spread tortillas with 
gochujang mayo. Top with slaw, pork, onion 
and coriander. Serve with lime wedges. 


CALIFORNIAN BIBIMBAP 

(COVER RECIPE) 

SERVES 4 

Food editor Warren Mendes created this 
Cali-style bibimbap using barley instead of 
rice and his new favourite superfood - kale. 


11/2 cups (300g) pearl barley 

11/2 cups (375ml) apple cider vinegar 

1/4 cup (60ml) maple syrup 

2 large carrots, thinly sliced into strips 
using a julienne vegetable peeler 

1 bunch radishes, thinily sliced 

21/2 tbs soy sauce 

1 tbs sesame oil 

2 garlic Поме5, сгизПед 

800g beef skirt steak, trimmed 

2 tbs extra virgin olive oil 

1/2 bunch kale, stalks discarded 

Juice of 1 lime 

4 eggs, fried 

1 avocado, sliced 

100g radish sprouts 

2 tsp gochugaru (Korean chilli flakes) 

Black sesame seeds, to serve 


Bring a saucepan of water to the boil over 
high heat. Add barley, then reduce heat 
to medium-low and cook for 30 minutes 
or until just tender. Drain. 

Meanwhile, combine vinegar, maple 
syrup, 1 cup (250ml) water and 1 tbs sea 
saltin a small pan over medium heat. Bring 
10 азиттет, "Пеп сооК Юг 2-3 minutesuntil 
salt dissolves. Place the carrot and radish 
in separate heatproof bowls. Pour hot 
pickling liquid over both bowls, then set 
aside for 15 minutes to pickle. Drain. 

Combine soy sauce, sesame oil and 
garlic in a bowl. Season steak with freshly 
ground pepper and drizzle over olive oil. 
Heatalarge frypan over high heat until 
smoking. Add steak and cook for 2 minutes 
each side, then add soy sauce mixture 
and cook, moving steak around pan to 
coat т заисе, (юга ТийБег 30 seconds 
each side or until blackened and sticky. 
Remove from pan and rest, loosely 
covered with foil, for 5 minutes. Thinly 
slice steak, reserving resting juices. 

Rub kale with lime juice. Divide barley 
among bowls and drizzle with steak juices. 
Top with egg, kale, pickled carrot and 


ON TREND. 


radish, avocado and steak. Sprinkle over 
sprouts, chilli fakes and sesame to serve. 


RIB-EYE STEAKS WITH MISO 
BUTTER AND GREEN KIMCHI 
SERVES 4 

There are few things more American 
than a big steak. These 400g rib-eyes 
come with salty miso butter and green 
cavolo nero and zucchini kimchi. 
Begin the kimchi 10 days ahead. 


1 bunch cavolo nero, 
stalks trimmed, chopped 
174 cup (110g) salt 
2 tbs fish sauce 
1/4 cup (60ml) rice wine vinegar 
1 105 caster sugar 
2 tsp finely grated ginger 
2 garlic cloves, finely grated 
1 zucchini, cut lengthways into wedges 
2 long green chillies, thinly sliced 
2 tbs black sesame seeds 
1/2 cup coriander leaves, plus extra to serve 
1/2 cup (160g) shiro (white) miso 
160g unsalted butter, softened 
1 tbs olive oil 
4 x 400g beef rib-eye steaks 


To make the green kimchi, rinse cavolo 
nero under running water, then toss with 
salt. Cover with cold water in a bowl and 
chill for 12 hours to brine. Rinse and drain. 

The next day, place fish sauce, vinegar, 
sugar, ginger and garlicin a bowl and stir 
to form a paste. Add zucchini, chilli, sesame 
seesds and corandear, and tossto coming: 
Transfertoa 1L(4 cups) sterilised jar with 
1/4 cup (60ml) water. Press down to 
submerge vegetables, then seal and set 
aside at room temperature, opening jar 
once a day to allow gases to escape, for 
10 days to ferment. Chill when ready. 

To make miso butter whiz miso and 
butter in a food processor until smooth. 

Heatoilin a chargrill pan or large frypan 
over high heat. In batches, season steaks 
and cook, turning once and basting with 
2 tsp miso butter each, for 12 minutes for 
medium-rare or until cooked to your liking. 
Remove from pan and rest, 1оове1у сомегеа 
with foil, for 6 minutes. Serve steaks with 
green kimchi and remaining miso butter. 
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ВАСЕТ 5 WITH GRILLED SALMON 
AND PICKLED TURNIPS 

SERVES 10 

It doesn't get more New York than a bagel 
with lox and schmear. This version subs in 
yeoneo gui, Korean grilled salmon, and 
pickled turnips for a salty-sweet twist. 


1 cup (250ml) beef stock 

1/4 cup (60ml) soy sauce 

1/4 cup (55g) brown sugar 

1 tbs sesame oil 

1 105 gochujang (Korean fermented 
chilli paste) 

4 garlic cloves, finely grated 

4cm piece ginger, finely grated 


62 delicious. 


1 cup (250ml) rice wine vinegar 
1 bunch baby turnips, washed 
2kg skinless salmon fillet, pin-boned 


10 bagels, split 
Cream cheese, to serve 


Place stock, soy sauce, sugar, sesame oil, 
gochujang, garlic and ginger in a saucepan 
over medium-high heat, stirring until sugar 
dissolves. Cook, stirring, for 10 minutes or 
until thickened and reduced. Cool. 
Meanwhile, to make pickled turnips, 
place vinegar in a separate saucepan 
and bring to the boil over high heat. Add 
turnips and remove from heat. Set aside 


to cool turnips completely in vinegar. 








Korean dumplings with Bloody 
Mary hot sauce. OPPOSITE: 
bagels with grilled salmon 
and pickled turnips. 













Preheat oven grill to high. Place salmon 
on a baking paper-lined baking tray and 
brush with marinade. Grill, basting with 
marinade every 2 minutes, for 8-10 minutes 
until salmon is just cooked, caramelised 
and dark golden. Set aside to cool. 

Serve bagels with cream cheese, 
pickled turnips and grilled salmon. 


KOREAN DUMPLINGS WITH 
BLOODY MARY HOT SAUCE 
MAKES 40 

Korean fried dumplings known as 
mandu are perfect with a fiery hot 
sauce. Store Bloody Mary hot sauce 
in the fridge for up to 3 months. 


500g pork mince 

1 tbs gochujang (Korean fermented 
chilli paste) 

1/2 bunch chives, finely chopped 

1 eggwhite 

40 gow gee wrappers 

уз сир (80ml) sunflower oil 


BLOODY MARY HOT SAUCE (MAKES 2 CUPS) 
1 tbs olive oil 

1 celery stalk, finely chopped 

1 garlic clove, chopped 22 
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Hakubaku 


made in Australia, the Japanese way 


Prep Time 10 mins Cook Time 6 mins 


Ingredientgi 7 :t Tofu (firm, drained $ cubed) 3 tbsps Soy sauce 
" Garlic cloves аа nall Bird's eye chilli (thiniy tadi 2 
Hakubaku Organic Udon osdi (cooked 8: drained) 3 tbsps Peanut oil 
e i Brown onion (sliced) 2 ; Chinese cabbage (shredded) 
o Bean sprouts 2 tbspe  бевате ой 4 Spring onions (cross cut) 


Method Place tofu into a bowl with soy, garlic $ chilli, marinate for 10 
mins. Strain 4 save the marinade. Brown tofu in a hot wok with peanut 
oil. Remove, set aside. Add onions to the hot wok 4$ cook for 20 secs. 
Then add cabbage $ bean sprouts. Toss well, add the sesame oil, 
noodles $ marinade. Add sliced spring onions $ tofu, toss well $ serve. 


Hakubaku Organic Noodles are available at your local supermarket £ at 
many organic £$ specialist Asian grocers. 


Hakubaku 


The Kokumotsu Company 


For more recipes visit 
www.hakubaku.com 
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6 long red chillies, chopped 

4 tomatoes, blanched, peeled, chopped 
2 tbs caster sugar 

1 tbs Worcestershire sauce 

1 tsp Tabasco 

1 tbs soy sauce 

2 tbs vodka (optional) 


For Bloody Mary hot sauce, heat oilina 
saucepan over medium heat. Cook celery 
and garlic, stirring, for 4 minutes or until 
softened. Add the chilli, tomato, sugar, 
Worcestershire sauce, 1/4 cup (60ml) water 
and 2 tsp salt. Cook for 30 minutes or until 
thick and reduced. Stir in Tabasco, soy 
sauce and vodka, if using. Set aside to cool 
completely. Transfer to a blender and 
whiz until smooth. Store in a 2 cup (500ml) 
sterilised jar if not using immediately. 

To make dumeplings, place pork mince, 
gochujang, chives and eggwhite in a bowl 
and combine using your hands. Place 2 tsp 
filling in centre of each wrapper, covering 
remaining wrappers with a damp tea 
towel. Brush edges with alittle water, then 
fold over to form a triangle. Pleat edges to 
seal, then press down to create a flat base. 

Heat 1 tbs sunflower oilin a pan with a 
lid over medium heat. In four batches, 
cook dumplings for 3 minutes or until base 
is golden. Add 1/2 cup (125ml) water and 
cover and cook for a further 8 minutes or 
until water has evaporated and dumplings 
are cooked through. Remove dumplings 
from pan. Cover to keep warm. Repeat with 
remaining sunflower oil and dumplings. 

Serve the warm dumplings with the 
Bloody Mary hot sauce. 


HOTTEOK (KOREAN DOUGHNUTS) 
WITH SALTED CHOCOLATE SAUCE 
MAKES 8 

Korea's answer to the doughnut, hotteok 
are a popular street food served piping 
hot with a range of fillings. 


7g sachet dried instant yeast 

2 tsp caster sugar 

1/2 cup (125ml) lukewarm milk 

21/4 cups (335g) plain flour 

2 tbs brown sugar 

1/3 cup (80ml) sunflower oil 

Brownie or chocolate ice cream, to serve 


64 delicious. 


Hotteok (Korean 
doughnuts) with 
salted chocolate 
sauce 


SALTED CHOCOLATE SAUCE 

150g dark chocolate, chopped 

300ml thickened cream 

1/2 tsp sea salt flakes, plus extra to serve 


Combine yeast, caster sugar and milk 

in a bowl. Set aside in a warm place for 

10 minutes or until frothy. Place flour in 

the bowl ofan electric mixer fitted with a 

dough hook and make a well in centre. 

Add yeast mixture and 1/2 cup (125ml) 

lukewarm water, and knead for 7 minutes or 

until smooth and elastic. Cover bowl with 

a clean tea towel and set aside in a warm 

place for 1 hour or until doubled in size. 
Knock back dough on alightly floured 

work surface, then divide into 8 portions. 

Shape each portion into an 8cm disc, then 

place 1 tsp brown sugar in the centre of 






each disc. Bring up edges and press 


together to` seal. Using the heel of your 
hand, flatten into 1.Bem-thick rounds. 

Heat2tbs oilin a large nonstick frypan 
over medium-low heat. Cook half of the 
hotteok, turning halfway, for 7 minutes or 
until golden and cooked through. Remove 
from pan and drain on paper towel. Wipe 
pan and repeat with remaining 2 tbs oil 
and hotteok. 

Meanwhile, for the chocolate sauce, 
combine the chocolate and cream in 
a heatproof bowl set over a saucepan 
of gently simmering water (don't let bowl 
touch water) and stir until melted and 
smooth. Stir in sea salt flakes. 

Top hotteok with ice eream, drizzle with 
chocolate sauce and sprinkle with extra 
sea salt flakes to serve. Y 


KEEP YOUR COOL 
INTHEKITCHEN 
WHEN DEEP-FRYING 


DOUGHNUTS. 















“For the first aid treatment of minor burns. Always read thelabel. Use only as directed. If sjumptoms persist, see your 
healthcare professional. Mundipharma Pty Limited, Sydney. 9Burnaid is a registered trademark. AU-2900 Aug 2015 
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Zucchini, lemonade 
8: mint popsicles. 
OPPOSITE: spiced 
parsnip cake with 
apple jam and 
cream cheese 
frosting (recipes p 69). 


WICKED. 





OUT! 


Vegetables in desserts? Trust us, it works, and we're talking so 
much more than carrot cake. Phoebe Wood makes it easy to eat 
your greens with this veg-tastic line-up, from popsicles to pie. 


RECIPES PHOEBE WOOD PHOTOGRAPHY JEREMY SIMONS STYLING KIRSTEN JENKINS 


Download our new enhanced 
ОрпоеБеговемооа App for Cook Моде 
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Carrot 4 white 
chocolate pie with 
ginger ice cream 


SPICED PARSNIP CAKE WITH APPLE 
JAM AND CREAM CHEESE FROSTING 
SERVES 10 

Store extra sugared rosemary in an 
airtight container for up to 1 week. 


4 Granny Smith apples, peeled, 
cut into 1cm pieces 

1 bunch rhubarb, trimmed, 
cut into 1cm pieces 

5 eggs, plus 1 extra eggwhite 

6 rosemary sprigs 

1 cup (220g) caster sugar, plus 2 tbs extra 

22/3 cups (400g) plain flour 

2 tsp baking powder 

1 tsp bicarbonate of soda 

2 tsp ground cinnamon 

1 tsp ground ginger 

1/2 tsp ground allspice 

400ml sunflower oil 

3 parsnips (430g), grated 

Juice of 1 lemon 

Уз сир (759) Пагетитв, спорреа 


APPLE, APRICOT 8 ROSEMARY JAM 

1 Granny Smith apple, finely chopped 
1 cup (320g) apricot jam 

1 tsp vanilla bean paste 

2 tsp rosemary leaves, finely chopped 


CREAM CHEESE FROSTING 

200g unsalted butter, chopped, softened 
4 cups (480g) pure icing sugar, sifted 
750g cream cheese, softened 


Preheat oven to 907C. To make dried fruit, 
place apple and rhubarb on a baking 
paper-lined baking tray and bake for 
5 hours or until dehydrated. Cool 
completely. Store in an airtight container. 
Increase oven to 1602C. To make sugared 
rosemary, whisk extra eggwhite and brush 
over rosemary. Scatter with extra 2 tbs 
caster sugar and place on a baking 
paper-lined baking tray. Bake for 6 minutes 
or until fragrant and sugar is erystallised. 
Meanwhile, for the apple jam, place 
all ingredientsin a pan over low heat and 
cook for 10 minutes or until apple is tender. 
Cool completely, then chill until needed. 
Increase oven to 1809C. Grease and line 
the base and sides of two 15cm round cake 
pans with baking paper. Sift flour, baking 


powder, bicarbonate of soda, spices, 
remaining 1 cup (220g) sugar and a pinch 
of saltinto a bowl. Whisk oil and eggs 
in a separate bowl to combine. Stir oil 
mixture into dry ingredients, then fold 
through parsnip, lemon juice and hazelnuts. 
Divide batter between pans and bake 
for 1 hour 15 minutes or until a skewer 
inserted into the centre comes out clean. 
For the frosting, using an electric mixer, 
beat butter and icing sugar until pale. 
Add eream cheese and beat until smooth. 
Trim the tops of the cakes to'level, then 
slice each cake in half horizontaliy so there 
are 4 cake layers. Place one cake layer 
on a cake stand and spread with 1/2 cup 
frosting and 1/3 cup (110g) jam. Repeat 
layering two more times, finishing with a 
final layer of cake. Spread top and sides 
thickly with the remaining frosting, then 
drag a small palette knife around the cake 
to form ridges. Top with dried fruit and 
sugared rosemary to зегме. 


ZUCCHINI, LEMONADE 

8 MINT POPSICLES 

MAKES 8 

You will need 8 x 100ml-capacity ice-pop 
moulds and 8 woocden paddle pop sticks. 


2 zucchinis, grated 
2 tbs caster sugar 
1 tbs finely grated ginger 
1/3 cup mint leaves 
2 cups (500ml) lemonade 


Combine the zucchini, sugar and gingerin 
a bowl. Divide zucchini mixture and mint 
leaves among 8 popsicle moulds and top 
with lemonade. Freeze for 2 hours or until 
starting to set. Insert paddle pop sticks in 
thrercantreof tina movylds, then ireazator 

a further 2 hours or until frozen. 


CARROT 8 WHITE CHOCOLATE 
PIE WITH GINGER ICE CREAM 
SERVES 8 


400g gingernut biscuits 

140g unsalted butter, chopped 

800g (about 5) carrots, chopped 

1 vanilla bean, split, seeds scraped 
100g white chocolate, finely chopped 


1 tsp ground ginger 

1 egg, plus 2 extra egg yolks 
200g brown sugar 

250g sour cream 


CRYSTALLISED GINGER ICE CREAM 

11 (4 cups) vanilla ice cream, softened 

1 cup (230g) erystallised ginger, 
chopped, plus extra to serve 


Place the biscuits in a food processor and 
whiz to fine crumbs. Melt 90g butter, then 
add to crumbs and pulse to combine. Press 
mixture into the base and sides of a 22cm 
loose-bottomed tart pan, then chill. 
Preheat oven to 2002C. Place carrot 
on a baking paper-lined baking tray with 
vanilla pod and seeds, and remaining 
50g butter, and toss to combine. Roast 
for 1 hour or until tender. Place hot carrot 
mixture in a food processor and whiz until 
finely chopped. Add chocolate and whiz 
until melted and combined. Add ground 
ginger, egg and egg yolk, brown sugar and 
sour eream, and whiz until very smooth. 
Meanwhile, reduce oven to 1807C. 
Place the tart pan on a baking tray and 
bake for 10 minutes or until light golden. 
Кедисе омеп то 160"С. Ропг carrot 
mixture into pie shell and bake for 1 hour 
15 minutes or until just set. Cool to room 
temperature. Chill for 3 hours or until cold. 
For the ginger ice cream, fold erystallised 
ginger through ice cream. Placeina 1.5L 
container. Freeze for 4 hours or until frozen. 


Serve carrot pie with ginger ice cream. 


MILK CHOCOLATE 8 
BEETROOT CAKE WITH 
ORANGE RICOTTA CREAM 
SERVES 10 


200g milk chocolate, chopped 
200g unsalted butter, chopped 
12/3 cups (250g) self-raising flour, sifted 
200g each brown sugar and caster sugar 
1/2 cup (50g) cocoa powder 
3 eggs 
173 cup (80ml) buttermilk 
1 large (320g) beetroot, grated 
Beetroot leaves and bull's blood leaves 
(optional - from greengrocers), 
to serve 
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WICKED. 





OMBRE — 1T”S BACK AND NOT JUSTFOR 7 
THE FASH PACK. A THIN LAYER OF GANACHE 

FADING INTO ORANGE RICOTTA CREAM 
GIVES THIS CAKE SERIOUSLY GOOD LOOKS. 


“Honeydew Muslin' natural fabric (used throughout), No Chintz. For stockist details, see Directory, p 153. 





ORANGE RICOTTA CREAM 

11/4 cups (300g) fresh ricotta 

Finely grated zest of 1 orange 

1/4 cup (30g) pure icing sugar, sifted 


MILK CHOCOLATE GANACHE 
200ml thickened cream 
200g milk chocolate, finely chopped 


Preheat oven to 1602C. Grease and line 
the base and sides of two 18cm round 
cake pans with baking paper. 

Pla€€ chocolate, butter and 173 cup 
(80ml) water in a heatproof bowl set over 
a saucepan of gently simmering water 
(don't let bowl touch water) 3ADfStir until 
melted and combined. Set aside to cool. 

Combine flour, sugars, cocoa anda 
pinch of saltin a bowl. Using a fork, beat 
eggs and buttermilk in a separate bowl 
until combined, tRenifold in 6eetraot. Fold 
chocolate mixture through flour mixture, 
then fold through beetroot mixture. 
Divide the batter evenly among pans 
and bake for 1 hour 5 minutes or until 
a skewer inserted into the centre comes 
out clean with a few fudgy crumbs. Cool 
cakes completely in pans. 

Meanwhile, for ricotta cream, place 
all ingredients in a food processor and 
whiz until smooth. Chill until needed. 

For the ganache, place the cream in 
a saucepan over medium heat and bring 
to a simmer. Place chocolate in a bowl and 
pour over eream, then stir until melted and 
smooth. Set aside, stirring every 10 minutes, 
for 30 minutes or until thickened. 

Spread ricotta cream over the top and 
51дез ОҒопе саКе, 1Пеп зап улсл у В 
remaining cake. Spread ganache over 
the top and sides ofthe top cake layer, 
blending with ricotta cream to create an 
ombre effect. Scatter with beetroot and 
bull's blood leaves, if using, to serve. 


SWEET POTATO 8$ DARK 
CHOCOLATE BROWNIES 
SERVES 12 


100g unsalted butter, chopped 
1/4 cup (25g) cocoa powder 
300g dark chocolate, chopped 
1/4 cup (60m) sunflower oil 


Sweet potato $ dark chocolate 
brownies. OPPOSITE: milk 
chocolate $ beetroot cake with 
orange ricotta cream (recipe p 69). 


1 firmiy packed cup (250g) brown sugar 

1 tsp vanilla extract 

3 eggs, plus 3 extra egg yolks 

11/3 cups (200g) plain flour, sifted 

300g sweet potato, peeled, cooked, 
mashed, cooled 


SWEET POTATO 8$ MAPLE CREAM 

300g sweet potato, peeled, cooked, 
mashed, cooled 

1/4 cup (60ml) maple syrup 

1 tsp ground allspice 

11/2 cups (375g) mascarpone 


Preheat oven to 1809C. Line the base 
and sides of an 18cm x 28cm lamington 
pan with baking paper. 





Place butter, cocoa and 250g chocolate 
in a heatproof bowl set over a pan of gently 
simmering water (don't let bowl touch 
water), stirring until smooth. Cool. 

Whisk oil, sugar, vanilla, egg and egg 
yolks in a bowl to combine. Fold in flour, 

{ Неп КИ4 т сПосоАате пих иге, эшеет 
potato and remaining chopped chocolate. 
Spread batter into prepared pan and 
bake for 30 minutes or until set but centre 
is fudgy. Cool brownies completelyin 
pan. Freeze for 30 minutes or until firm. 

Meanwhile, for sweet potato cream, 
combine sweet potato, maple and allspice 
in a bowl. Fold through mascarpone. 

Serve the cold brownies with the sweet 
potato and maple cream. 
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WICKED. 





















COCONUT MILK 8$ LEMON instructions. (Alternatively, pour into 
THYME ICE CREAM a shallow container and freeze for 2 hours 
MAKES 1.5L (6 CUPS) or until frozen at edges. Remove from 
Begin this recipe 1 day ahead. freezer and beat with electric beaters. 


Return to container and refreeze. Repeat 
1 cup (220g) caster sugar 2 ог3 птеб7 П.И 92 15 container 


400ml can coconut milk and press remaining thyme sprigs into 
1/2 bunch lemon thyme surface. Freeze overnight until firm. 
1kg thick Greek-style yoghurt Remove the ice cream from freezer 
Waffle cones, to serve 20 minutes before serving. Scoop into 


waffle cones to serve. 

Place sugar, coconut milk and 3 thyme 
sprigs in a saucepan over medium heat. 
Bring to a simmer, stirring until sugar 
dissolves, then remove from heat. 
Set aside for 3 hours to`infuse. 

VWVhisk in yoghurt, then transfer the 
mixture to an ice cream machine and 
churn according to manufacturer's 
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We may have been baking for over 100 years 
but we still love to try something new. Like these 
smoky pulled pork pies. Our tender Australian pork 
is slow-cooked for 6 hours, retaining the juice and 
flavour, then folded through a sweet, smoky sauce 
before being baked in our famous flaky pastry. 

Simply superb. 


Surprisingliy, available in the supermarket freezer. 
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Swisse High Strength Chlorophyli- 





aaa aa a a i ar 
and minerals, including: 


= Маст – сомпоше5 10 епегоу гееазе a Пе1р5 гейисе Пгеапе55 апа Тайдие 
2 УПатт В12 — contributes to normal energy metabolism and helps support normal immune function 
Ua И АА ШИ ЕАЦ) 

= МШатт С – сотмприе5 to collagen formation to help maintain healthy skin function 
. Vitamin A - assists with healthy vision 


Swisse High Strength Chlorophyil-- can be taken daily or as part of a healthy detox program. 


АЛ Жое 
“Aztec Sales Data - MAT 12/07/15 


— i 


Ma a 
= 


oi ii n, 
Hi аранг 


“ EXCLUSIVE EXTRACTI SI 


a a a 1 A, ia 
g Б аи. Га 


PHOTOGRAPHY EARL CARTER STYLING LEE BLAYLOCK 


РИ Download our new enhanced - 
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(гестре р 81). 
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spiced almond 
8 vanilla 
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“THIS BOOK ISA SNAPSHOT OF MY 


MIND AND MY HEART, THE PEOPLE, 
THE MEMORIES, AND THE FOOD 
THEY HAVE INSPIRED ME TO CREATE.” 


GRILLED PRAWNS, JAMON, 
TOMATO, CAPERS 

SERVES 4 

Reserve extra skordalia (thick Greek-style 
puree) and pita breads for another use. 
Begin this recipe 1 day ahead. 


4 large banana prawns, peeled, deveined 
1 garlic clove, crushed 
21/2 tbs extra virgin olive oil, 
plus extra to brush 
8 cherry tomatoes, halved 
2 eschalots, thinly sliced 
12 pitted kalamata olives 
1 tbs salted baby capers, rinsed, 
roughiy chopped 
1 tbs chopped flat-leaf parsley leaves 
Juice of 1/2lemon 
50g thinily sliced jamon 


78 delicious. 


PITA BREADS (MAKES 8) 

1 tbs salt flakes 

3 tsp dried instant yeast 

2 tbs extra virgin olive oil 

1 tbs thick Greek-style yoghurt 
1 tbs honey 

4 сир5 (600д) "00" Пошг 
Semolina, to dust 

Olive oil spray 


WHITE BEAN SKORDALIA (MAKES 1.2KG) 

400g dried white beans, soaked 
overnight in water 

4 garlic cloves 

200ml extra virgin olive oil 

1/4 cup (60ml) white wine vinegar 


For pita breads, place salt, yeast, olive oil, 
yoghurt, honey, 2 cups (300g) flour and 





300ml warm water in an electric mixer 
fitted with a paddle attachment. Beat 
for 2-3 minutes until smooth and elastic. 
Transfer to a lightly greased bowl. Cover 
with plastic wrap and chill for at least 

12 hours or until doubledin size. 

The next day, add remaining 2 cups 
(300g) flour to mixture. Fit electric mixer 
with a dough hook and knead on low 
speed until combined. Increase speed to 
medium and knead for 2-3 minutes until 
dough comes away from the sides and 
is tacky, but not sticky. Add alittle more 
flour ifneeded. Knead dough on alightiy 
floured surface for 1 minute or until 
smooth. Divide dough into 8 equal pieces 
and knead into balls. Dust a work surface 
with semolina and, using a semolina 
dusted rolling pin, roll-out balls until 
5mm thick, seprinkling with extra semolina 
to prevent sticking. Prick with a fork, then 
place on semolina-dusted baking trays and 
leave in a warm place for 30 minutes or 
until slightly risen. Heat a frypan over 
medium heat. Lightly spray pan with 
oil, ihen cook breads for 2 minutes 
each side or until golden. Set aside. 

For white bean skordalia, drain white 
beans, then boilin a large pan of water 
over medium heat for 30 minutes or until 
tender. Cool completely in liquid. Drain. 
Whiz in a food processor with garlic and 
oil until smooth. Stir in vinegar and season. 

Combine prawns, garlic and 1 tbs oil. 
Set aside to marinate for a few minutes. In 
a separate bowl, combine the tomatoes, 
eschalot, olives, capers, parsley, lemon 
)шсе апд гетаттпа 112 1Ю5 oil. Season. 

Heata chargrill pan over medium-high 







heat and grill prawns for 1-2 minutes each 
side until cooked through. Brush breads 
with extra oil and grill on both sides for 
30 seconds to warm through. 

Spoon skordalia and tomato salad onto- 
each pita, then top with prawns and jamon. б 
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PASTICCIO CROQUETTES 
SERVES 4 

This recipe is a great way to use up 
leftover pasticcio - Greek pasta bake 
made with beef and bechamel. 


21/2 tbs extra virgin olive oil 

250g pork mince 

125g beef mince 

1/2 onion, very finely chopped 

2 garlic cloves, finely chopped 

1 tbs tomato paste 

100ml white wine 

200ml chicken stock 

1 cinnamon quill 

1/2 tsp dried mint 

1 tsp raw sugar 

100g macaroni 

2 eggs 

1 cup (150g) plain flour 

2 cups (100g) panko breadcrumbs 

Sunflower oil, to deep-fry 

Grated kefalograviera (hard Greek 
cheese) and mayonnaise, to serve 


BECHAMEL 

50g unsalted butter 
1/3 cup (50g) plain flour 
325ml full-eream milk 


80 Дейсопв. 


Heat olive oilin a large saucepan over 
medium heat. Cook pork and beef mince, 
breaking up any lumps, for 3-4 minutes 
until cooked through. Add onion and 
garlic, and cook for 2 minutes, then add 
tomato paste and wine and cook for 

2-3 minutes until evaporated. Add the 
stock and cinnamon and simmer over 

low heat for 10 minutes or until liquid has 
evaporated. Stir in mint, sugar and 1/4 tsp 


salt, remove cinnamon quill and set aside. 


Рог {ЕПе БесПате1, тейк butterin,;a 
saucepan over low heat. Add flour and 
cook, stirring, for 3 minutes, then 
gradually add milk, whisking constantliy. 
Reduce heat and simmer gently, stirring 


frequentiy, for 5-10 minutes until thickened. 


MESnwhile, cook tihemagaroni ina 
saucepan of boiling salted water for 
8-10 ти ез ип Га аетге. Огатп. 


Add mince mixture to bechamel and 
combine well with macaroni. Using a 
piping bagfitted with a large nozzle, pipe 
six 24cm long x 2cm-thick lengths onto a 
baking paper-lined baking tray. Place in 
freezer for 2-3 hours until firm, then, 
into 6cm lengths. Whisk eggs with 1 tbs 
water. Place flour and breadcrumbs in 
separate bowls, then roll croquettes in the 
flour, then the egg wash and finallyin 
breaderumbs. Half-fill a deep-fryer or 
heavy-based saucepan with sunflower oil 
and heat to 1809C (a'cube of res 
turn golden in 30 seconds). In batches, 
cook eroquettes for 3 minutes or until deep 
golden. Remove and drain on paper towel. 

Sprinkle eroquettes with kefalograviera 
and salt flakes, and serve with mayonnaise. 

























КОЕМ РЕА5, CAULIFLOWER, 
МОМО5, ТЕМОМ 


— SERVES 4 


2 tbs extra virgin olive oil 

1 onion, very finely chopped 

300ml pure cream 

500g cauliflower, trimmed, 
cut into small florets 

1/3 cup (50g) blanched almonds 

Sunflower oil, to deep-fry 

11/2 cups (240g) fresh peas, blanched, 
refreshed 

Pea tendrils, to serve (optional) 


OREGANO SALT 
1/4 tsp each dried oregano, salt flakes, 
and caster sugar 


LEMON DRESSING 
1 tbs lemon juice 
21/2 tbs extra virgin olive oil 


Heat olive oilin a frypan over medium 
heat. Cook onion, stirring, for 4-5 minutes 
until translucent. Add cream and half the 
cauliflower. Reduce heat to low and cook, 
stirring, for 10-12 minutes until tender. 
Strain, reserving cooking liquid. Transfer 
cauliflower and onion to a blender and 
whiz until smooth, adding alittle reserved 
cooking liquid as required. Season. 

For the oregano salt, combine dried 
oregano, saltand sugar in a small bow. 

Preheat oven to 1609C (fan-forced). 
Roast almonds in the oven for 10 minutes 
or until golden, then roughiy chop and 
season with a little oregano salt. 

For the lemon dressing, whisk the 
lemon juice and olive oilin a bow. 
Season to taste with oregano salt. 

Half-fill a deep-fryer or heavy-based 
saucepan with sunflower oil and heat to 
1802C (a cube of bread will turn golden 
30 seconds). In batches, cook the 
aining cauliflower florets for 2 minutes 
ntil golden. Remove and drain on 
per towel. Season with oregano salt. 

- Combine peas, cauliflower florets, 
almonds and lemon dressing. 

Spoon cauliflower puree onto a serving 
plate, top with the pea salad and garnish 
with pea tendrils, if using. Serve cold. 
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САККОТ Т2АТ2 КТ 
5ЕКМЕ5 4 
Begin this recipe 1 day ahead. 


250g natural yoghurt, plus 1 tbs extra 
1 garlic clove, unpeeled 
200g carrots, peeled 
1 tsp honey 
Finely grated zest of 1 lemon, 
plus 2 tbs lemon juice 
Pinch cayenne pepper (optional) 
Extra virgin olive oil, to drizzle 
Crisp flatbread, to serve 


To make labneh, place yoghurt in the 
centre ofa clean Chux cloth or square of 
muslin. Bring corners together and tie 
securely, then place in a colander set 


over a bowl. Drain in the fridge overnight. 


Preheat oven to 1809C (fan-forced). 
Wrap the garlicin foil and roast for 
10-15 minutes until soft. Cool, then peel. 
Finely grate carrots. Season with 12 8р 
salt and set aside for 15 minutes. Place in 


a clean Chux cloth or squal of muslin and 
squeeze to remove excess liquid. Combine 
carrot, garlic, honey, lemon zest and juice, 
extra 1 tbs yoghurt, cayenne, ifusing, and 
100g labneh (reserve extra for another 

use). Transfer tzatziki to a bowl, drizzle 

with olive oil and serve with crisp flatbread. 


HELLENIC MESS 
SERVES 8 


11/2 cups (375ml) thickened cream 
1 vanilla bean, split, seeds scraped 
1/2 cup (50g) flaked almonds, roasted 


MERINGUE 

240g caster sugar 
4 eggwhites 

1 tsp rosewater 


ORANGE BLOSSOM JELLY 

200ml orange blossom water 
1/2 cup (110g) caster sugar 

5 gold-strength gelatine leaves 





ooo anar 


STRAWBERRY SAUCE 

250g strawberries, hulled 
1/2 cup (110g) caster sugar 
11/2 tbs ouzo 


For the meringue, preheat oven to 2009C 
(fan-forced) and line a large baking tray 
with baking paper. Spread sugar over tray 
and bake for 8 minutes or until sugar 
dissolves around the edges. When sugar 
is nearly ready, begin whisking eggwhites 
in an electric mixer on medium-high speed 
until beginning to froth. Carefully add the 
hot sugar and rosewater and whisk fora 
further 10 minutes or until stiff peaks form. 
Reduce oven to 1009C (fan-forced). 
Spread meringue on a baking paper-lined 
baking tray. Bake for 3 hours or until сп5р 
and dry, then remove and allow to cool 
completely. Break into bite-sized pieces. 
Meanwhile, for the jelly, place all 
ingredients and 200ml water in a small pan 
and set aside for 2 minutes for gelatine 


leaves to soften. Place pan over medium 


82 delicious. 


Hellenic mess 
(гестре р 81) 





heat and cook for 2-3 minutes until sugar 
and gelatine dissolve, then pour into a 
container and chill for 2-3 hours until set. 

For the strawberry sauce, whiz the 
strawberries in a food processor, then 
pass through a fine sieve. Place ina 
saucepan with sugar and ouzo, then stir 
over medium heat for 2-3 minutes until 
sugar dissolves. Chill until needed. 

Just before serving, whip the cream 
with vanilla seeds until stiff peaks form. 

Layer meringue, jelly and whipped 
eream in a serving glasses. At the last 
minute, drizzle over strawberry sauce and 


finish with a sprinkling of flaked almonds. 


SPICED ALMOND 
8: VANILLA BAKLAVA 
MAKES ABOUT 70 SMALL PIECES 


1kg slivered almonds 

1/2 cup (100g) fine semolina 

1 vanilla bean, split, seeds scraped 
500g ghee, melted 
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20 sheets store-bought filo pastry 
70 whole cloves 

750g caster sugar 

250g honey 

Finely grated zest and juice of 1 orange 


Place almonds, semolina, vanilla seeds, 
(reserving pod for the syrup), and a pinch 
of salt flakes in a food processor. Pulse 
until finely chopped (do not overprocess). 
Lightly brush a 33 x 23cm baking dish 
with ghee. Brush 7 filo sheets with ghee 
and layer in prepared dish, covering 
remaining filo sheets with a damp tea 
towel. Fold over any overhanging pastry 
into the dish, and brush with ghee. 
Sprinkle over one-seventh almond 
mixture. Lay another sheet of filo over, 
brush with ghee and top with another 
one-seventh almonds. Repeat layering 
five more times until all almond mixture 
is used. Press gently on baklava to 
compress nuts. Brush another 7 filo 
sheets with ghee and layer in dish. 
Press down firmly and thoroughiy brush 
top with ghee. Cover with plastic wrap 
and chill for 1 hour. 
Preheat the oven to 1709C (fan-forced). 
Score baklava lengthways into five 
strips about 4.Bem wide (only cutting 
through the top layers), then widthways 
into seven strips. Score each square piece 
diagonally, and stud each triangle with a 
clove. Bake for 40-50 minutes until golden. 
Meanwhile, combine sugar, honey, 
orange zest and juice, reserved vanilla 
pod and 450ml water in a saucepan over 
medium heat. Bring to the boil, stirring 
until sugar dissolves. Simmer for 2 minutes, 
then set aside until room temperature. 
Remove baklava from oven and cool 
for 5 minutes, then strain syrup over. 
Allow to cool completely then cut into 
pieces following the scored lines. 


Greek (Lantern, 
$59.99), by 
George 


Calombaris, 
is available 
in bookshops 
па опаШу. 
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Rachel's Gourmet Greek Dessert Yoghurt 


Combining thick, eresamy yoghurt with on-trend flavours like boysenberry and vanilla, 
Rachel's Gourmet Greek Dessert Yoghurt is ereated for lovers of fine food. Iry our other taste 
sensations – sophisticated salted caramel and smooth butterscotch and vanilla bean. 
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Light and pillowy, these sticky honey-glazed 
o a аге еазу {0 уЛИр ир уй {Бе 
KitchenAid”? Artisan Stand Mixer says 
delicious. senior food editor Phoebe Wood. 





ai a KitchenAid? Stand Mixer with dough 
J hook and Professional Nonstick 23cm 
Кестапошаг СаКе Рап 
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WHITE CHOCOLATE, / 

ВЕШЕВЕВРУ 8; НОМЕУ ВИМ5 

УР РА 

7g sachet dried instant yeast – 

1712 сир5 (37 5пи) МАН ВА РИИК 

1 cup (220g) caster sugar 

ТИ rr 

Ши ala butter, melted, cdoled, 
Lori. brush 

2 egg yolks 

42/3 cups (700g) plain flour 

100g white chocolate, chopped 

909 апеа Юиерегпе5 

НОМЕУ i 

100g honey 

50g unsalted butter 


Preheat the oven to 1002C. Place yeast and milk 
in a bowl with 1 tsp sugar and set aside for 

10 minutes or until frothy. Combine lemon zest, 
butter, egg yolks and remaining sugar in a bow. 
oi aaa ia 
`ofa KitchenAid? Artisan Stand Mixer fitted T 
ММЕА A ra. ; 
butter mixture, then knead for 8 minutes on 


Speed 2 or until dough is smooth and elastic. 


1) iu 8 hi i i y 5 

um oti oven. Place doushin a arsassd bowi, “Fet the iceonic KitchenAid? Stand 
aaa (п {Пе ? 
warm oven for 2 hours or until doubled in size. Mixer ia 2 work for you to ereate 


Preheat the oven to 1809C. Knock back the 
dough and roll out on a`lightly floured surface 


this smooth, buttery dough.” 


to a 20cm x 45cm rectangle. Brush with 2 tsp Phoebe Wood, senior food editor 
melted butter and scatter evenly with chocolate 


and blueberries. Working from the edge closest 






BAKING UP A STORM WITH KITCHENAID? 
The legendary KitchenAid? Stand Mixer makes it easy to create 


oa aaa 


aa aa 






in a greased KitchenAid? 23cm rectangular anything - whether it's pasta, ice cream, dough or sausages. It 






cake pan. Cover with a clean tea towel and set / comes in more than 25 colours, and with 10 speeds and more than 10 


а51Ое ҒЮог a a a ВгизП available attachments, you can whisk, knead, slice and dice to your heart's 
with melted butter, then bake for 40 minutes or content. For more information, visit: kitchenaid.com.au. To see Phoebe make 
until golden and cooked through. these honey buns, visit the new delicious.com.au, launching November 11. 


ac a a a a 






and butter in a KitchenAid” saucepan over AVAILABLE AT QUALITY KITCHENWARE STORES. 


GN 54, 127 Т 


medium-low heat, stirring until melted. 
Remove scrolls from oven and cool slightly, 
aa a a бегме магт. 








REXGN of SPAN 


Spanish cuisine may conjure images of tapas bars and jugs of sangria, but save 
room for dessert, says Jamie Oliver, as the country also boasts luscious dulce, 
from spiced ice cream sandwiches and doughnuts to crispy fried custard. 
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(recipe p 92). OPPOSITE: 
fennel ice cream 
sandwiches (recipe p 88). 


delicious. 87 


RICE PUDDING 
SERVES 8 
Begin this recipe 1 day ahead. 


1L (4 cups) milk 
Pared zest of 1 orange, 
plus juice of 1/2 orange 
1 cinnamon quill 
140g arborio rice 
11/4 cups (275g) raw caster sugar 
6 figs, quartered 
2/3 cup (110g) raisins 
200ml red wine, such as rioja 
1 star anise 


Place milk, orange zest and cinnamon 
quillin a large pan over medium heat and 
bring to a simmer. Stir in rice and 1/4 cup 
(55g) sugar and reduce the Пеат то Тош. 
Cook, stirring frequentliy, for 1 hour or until 
rice is cooked through. Remove pan from 
heat. Discard zest and cinnamon. Transfer 
rice to a bowl and set aside to cool. Cover 
with plastic wrap and chill overnight. 

The next day, to poach fruit, combine 
figs, raisins, wine, star anise, orange juice 
and remaining 1 cup (220g) sugar in a pan 
over medium heat. Bring to a simmer, then 
reduce heat to medium-low and cook for 
10-12 minutes until thickened, raisins are 
plump and figs have softened. Spoon fruit 
and syrup into a bowl and chill. 
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Loosen rice with a little milk if needed, 
then top with poached fruits and drizzle 
with red wine syrup. 


FENNEL ICE CREAM 
SANDWICHES 

MAKES 20 

Begin this recipe 1 day ahead. 


400ml thickened cream 

2 tsp fennel seeds, finely crushed 
200ml milk 

3/4 cup (165g) caster sugar 

4 large egg yolks 

Finely grated zest of 2 oranges 


SHORTBREAD BISCUITS (POLVORONES) 
11/2 cups (240g) almonds 

225g unsalted butter, softened 

1/2 cup (110g) demerara sugar 

12/3 cups (250g) plain flour 

1 tsp fennel seeds, finely crushed 


To make ice cream, place cream and fennel 
in alarge saucepan over medium-high 
heat for 3-4 minutes until cream starts to 
bubble. Remove from heat and set aside 
for 30 minutes to`infuse. 

Strain cream, discarding seeds. Return 
to pan with milk and 1/2 cup (110g) caster 
sugar. Place over medium heat and cook 
for 5-6 minutes until hot but noat boiling. 


С) Ajamieoliver 


d. Download our new enhanced 
App for Cook Mode 





Whisk the egg yolks in a bowl with 
remaining 1/4 cup (55g) caster sugar. 
Whisk in hot cream until smooth. Return 
to pan and place over medium-low heat. 
Cook, stirring constantiy, for 5-7 minutes 
until custard coats the back of a spoon. 
Strain custard into a bowl. Stir in orange 
zest. Chill until cold. Transfer to an ice 
cream machine and churn according to the 
manufacturer's instructions. (Alternatively, 
pour into a shallow container and freeze 
for 2 hours or until frozen at edges. 
Remove from freezer and beat with electric 
beaters. Return to container and refreeze. 
Repeat 2 or 3 times.) Transfer to a container 
and freeze for at least 4 hours or overnight. 

For the biscuits, whiz 174 cups (200g) 
almonds in a food processor to a fine 
powder. Chop remaining 40g almonds 
and combine with almond meal. Set aside. 

Beatthe butterin an electric mixer for 
2-3 minutes until smooth and creamy. 

Add sugar and beat for 2 minutes or until 
combined. Add the flour, fennel seeds, 
almond mixture and a pinch of salt, then 
beat until just combined. Divide mixture 
into two balls and enclose in plastic wrap. 
Chill for 30 minutes. 

Preheat oven to 1602C. Roll out 1 dough 
ball on a floured work surface until 5mm 
thick. Cut into 6cm rounds and place on 
a baking paper-lined baking tray, leaving 


Rice pudding 
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Doughnutsin anise 


caramel(bunuelos). 
OPPOSITE: leche 
frita.(fried:custard). 
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a 3cm gap between each. Repeat with 
remaining dough. Combine the offcuts 
and re-roll to make extra biscuits. Bake for 
18-20 minutes until light golden. Rest on 
tray for 5 minutes, then transfer to a wire 
rack to cool completely. 

Sandwich scoops of ice cream between 
two biscuits, then using a knife, smooth 
edges. Repeat with remaining biscuits. 
Freeze for 30 minutes to'firm up. 


DOUGHNUTS IN ANISE CARAMEL 
(BUNUELOS) 
MAKES 28 


1/2 cup (125ml) milk 

50g unsalted butter 

11/2 tbs caster sugar 

Finely grated zest of 1 lemon 

12/3 cups (250g) bread flour (strong flour) 
1/2 tsp baking powder 

3 eggs, lightiy beaten 

1.5L (6 cups) sunflower oil 


ANISE CARAMEL 

13/4 firmily packed cups (420g) soft 
dark brown sugar 

Pared zest of 1 lemon 

1 star anise 

1 cinnamon quill 


To make doughnuts, place milk, butter, 
caster sugar, lemon zest, 300ml water and 
a pinch ofsaltin a saucepan over medium 
heat. As soon as mixture starts to bubble, 
add flour and baking powder, and beat 
with a wooden spoon until a smooth paste 
and mixture comes away from the sides of 
the pan. Remove from heat. Set aside for 
5 minutes to cool slightly. Add eggs, 1 at 
a time, beating well after each addition 
until smooth and glossy. Cover with a tea 
towel and set aside for 30 minutes to rest. 

Meanwhile, for the caramel, place brown 
sugar, pared lemon, star anise, cinnamon 
quill and 3 cups (750ml) water in a pan over 
medium heat, stirring until sugar dissolves. 
Increase heat to medium-high and bring 
to'the boil, Cook, for 20-25 minutes until 
thick enough to coat the back ofa spoon. 
Strain and keep warm. 

Heat sunflower oil in a deep saucepan 
or deep-fryer to 1807C (a cube of bread 





will turn golden in 30 seconds when oil is 
hot enough). Using 1 tbs of dough each, 
roll the dough into 3cem-diameter ballis. 
In batches, deep-fry the doughnuts for 
8-10 minutes until golden. Remove with 


a slotted spoon and drain on paper towel. 


Repeat with remaining doughnuts. 


Serve drizzled with warm anise caramel. 


LECHE FRITA (FRIED CUSTARD) 
MAKES 10 
Begin this recipe 1 day ahead. 


1/3 cup (50g) cornflour, plus 1 tbs extra 
1/2 cup (110g) raw caster sugar, 
plus 3 tsp extra 
1/2 cup (75g) plain flour 
700ml milk 
1 cinnamon quill 


500g mixed berries, halved if large 


Finely grated zest of 1 lemon 

2 cups (500ml) sunflower oil 

2 eggs 

2 cups (100g) panko or stale breadcrumbs 
1/2 cup (60g) pure icing sugar 

1/2 tsp ground cinnamon 


Combine the cornflour, caster sugar and 
2 tbs flour in a bowl. Place the milk and 
cinnamon quillin a large saucepan over 
medium-low heat. Cook for 10-12 minutes 
until milk starts to bubble at the edges. 
Pour 1 ladleful milk into cornflour mixture 
and stir to a smooth paste. Add alittle 
more milk, stirring, until paste is pourable, 
then stir into hot milk. Reduce heat to 
low, and cook for 10-15 minutes, stirring 
constantliy, until a thick, smooth custard. 


delicious. 971 


JAMIE OLIVER. 


Lightly grease a deep 10cm x 22cm loaf 
pan and line with plastic wrap. Pour in the 
custard. Set aside to cool, then chill for 
at least 4 hours or overnight until set. 

Combine the berries, lemon zest and 
extra 3 tsp sugar in a bowl. Cover with 
plastic wrap and chill until needed. 

The next day, to cook the custard, heat 
the sunflower oil in a large deep frypan to 
1809C (a cube of bread will turn golden in 
30 seconds when oil is hot enough). 

Place remaining flour on a plate, lightly 
beat the eggs in a shallow bowl and 
spread the crumbs onto a separate plate. 
Using the plastic wrap, carefully pull the 
custard from the loaf pan. Cut custard into 
5em х 5ст square pieces. Coat custardin 
flour, then dip in egg, letting any excess 
drip off, then coat in crumbs. 

In batches, lower custard into oil using 
a slotted spoon and fry for 1 minute each 
side or until golden. Drain on paper towel. 

Sift icing sugar over fried custard and 
sprinkle over ground cinnamon. Serve 


with the berries. 


MARMALADE ROLY POLY 
SERVES 8-10 


2/3 cup (150g) raw caster sugar 
1 cup (100g) walnuts 
Butter, to grease 
11/4 cups (150g) icing sugar, 
plus 11/2 tbs extra 
5 eggs, separated 
1 tsp vanilla extract 
1/2 cup (75g) plain flour 
1/2 tsp baking powder 
300ml thickened eream 
Finely grated zest and juice of 1 orange 
1/2 cup (170g) Seville orange marmalade 


Line a baking tray with baking paper. Place 
95g raw sugar in a pan over medium heat. 
Cook, swirling pan, for 8-10 minutes until 
golden, add 1/2 cup (50g) walnuts to pan, 
then pour onto tray. Set aside to cool 
completely. Crumble into large pieces. 

To make sponge, preheat oven to 1809C. 
Grease andline a 3cm deep 24cm x 34cm 
baking tray with baking paper, then grease 
paper with butter. Sift over extra 11/2 tbs 
icing sugar. Whiz remaining 1/2 cup (50g) 


92 delicious. 


walnuts in a food processor to a fine 
powder. Beat the egg yolks and remaining 
1/4 cup (55g) raw sugar in a bowl until thick 
and pale. Stir in vanilla and walnut meal, 
then siftin flour, baking powder and 1 tsp 
salt. Fold to combine. 

Using electric beaters, whisk the 
eggwhites in a bowl until stiff peaks 
form. Fold 1 tbs into cake mixture to 
loosen, then fold in remainder. Pour 
mixture ontolined tray and level the 
surface. Bake for 8-10 minutes until 
cooked through and light golden. 

Cool sponge on tray for 5 minutes, 

then turn out onto a clean tea towel 

laid out on a work surface (leaving the 
baking paper on the sponge). Rest for 

a further 5 minutes. While still warm, 
using the tea towel, gently roll up from 
the long end, like a swiss roll. Leave for 

5 minutes, then unroll and remove paper. 
This will make it easier to roll up later. 








Marmalade 
roly poly 


Meanwhile, whisk cream to soft peaks, 
then fold through orange zest. Ina 
separate bowl, sift remaining 17/4 cups 
(150g) icing sugar, then stir in 11/2 tbs 
orange juice to give a thick pourable icing. 

When sponge is cool, spread over 
marmalade, leaving a 1cm border at the 
long end closest to you, then spread with 
two-thirds orange cream leaving a 2cm 
border on the long sides. Carefully roll 
up sponge, and place on a serving plate. 
Chill for 15 minutes. 

Drizzle with icing and top with walnut 


praline. Serve with remaining cream. 


CANTABRIAN CHEESECAKE 
SERVES 8-10 


100g unsalted butter, softened 

11/2 cups (330g) raw caster sugar 

3 large eggs 

1 vanilla bean, split, seeds seraped. 22 


orini 
ON ENTERIAINING. 
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in the biscuit aisle 


Waterthins Choc Tnw(StS are delicious erispy layers of pastry entwined with choc flakes. 
Perfect with an after dinner beverage or just enjoying an indulgent moment on your own. 


JAMIE OLIVER. 


300g ricotta cheese 

2 cups (500ml) milk 

11/4 cups (185g) plain flour 

Finely grated zest of 1 lemon 

400g apricots, halved, stones removed 

1/2 cup (125ml) Pedro Ximenez (Spanish 
sweet sherry) 

1/4 cup (90g) honey 

2 rosemary sprigs, leaves picked, 


Preheat the oven to 1809C. Grease a 20cm 
springform cake pan andline the base with 
baking paper. Place pan on a baking tray. 
Using electric beaters, beat the butter 
for 2 minutes or until pale. Add the sugar 
and beatuntil thick and pale. Beatin the 
eggs, 1 ata time, beating well after each 
addition. Stir through the vanilla seeds, 
ricotta, milk and a pinch of salt. Foldin 
flour and lemon zest. Pour into pan and 
bake on tray for 60 minutes or until golden 
and set but with a slight wobbly in the 
centre. Chill in the pan for 2 hours. 
Increase oven to 2209C. Place apricots, 
cut-side up, in a snug ovenproof dish. 





Drizzle over sherry and honey, then scatter 

over rosemary. Roast for 20-25 minutes, 

basting a couple oftimes with the syrup. 
Serve cheesecake topped with apricots Turron (nougat) pavlova 


and drizzled with syrup. 


TURRON (NOUGAT) PAVLOVA 


SERVES 8 Meltthe honeyin a small pan over Line a baking tray with baking paper 
Turron is a nougat made with nuts medium-low heat, until it starts to bubble Place the remaining 120g caster sugar 
and honey —- delish with meringue! gently. Whisk eggwhites in an electric in a saucepan over medium heat. Cook, 
mixer to`stiff peaks, then with the mixer swirling the pan, for 8-10 minutes until 
1 cup (160g) blanched almonds running on high, pour hot honey into golden. Chop remaining 2/3 cup (110g) 
1 tbs honey eggwhite in athin steady stream. Add roasted almonds and add to pan. Swirl 
4 eggwhites 200g sugar, 1 tbs at a time, then whisk pan to coat almonds, then pour onto the 
11/2 cups (320g) raw caster sugar for 7 minutes or until glossy and stiff. baking tray. Sprinkle with a little sea salt 
100g dark chocolate, Finely chop 13 cup (55g) roasted and set aside to cool completely. 
broken into pieces almonds and fold through the meringue. Whisk eream in a large bowl until soft 
300ml thickened cream Spoon meringue onto a baking tray lined peaks form, then fold through the yoghurt 
1/2 cup (140g) thick Greek-style yoghurt with baking paper and spread out evenliy and candied orange peel. 
2/3 cup (100g) candied orange peel, into a 20cm circle. Use the back ofa spoon Drizzle the meringue with one-third 
chopped to ereate peaks. Bake for 1/2 hours or until chocolate, then top with eream mixture, 
2 citrus fruits, such as orange and pink golden, erisp and dry. Turn off oven and forming peaks with the back of a spoon. 
grapefruit, peeled, segmented leave meringue to cool completely with Arrange segmented citrus over eream. 
the door ajar. Crush the almond brittle in a mortar and 
Preheat the oven to 1809C. Place almonds Place chocolate in a heatproof bowl set pestle, so you have a mixture of fine and 
on a baking paper-lined baking tray and over a pan ofsimmering water (don't let medium-sized pieces, and sprinkle over 
roast for 8-10 minutes until light golden. bowl touch the water), stirring until melted. the top. Drizzle over remaining chocolate, 
Set aside to cool. Reduce oven to 1307C. and smooth. Set aside to cool allittle. then serve. 
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Uncompromised in quality. EXCELLENCE 


Incomparable in taste. 









SEA SALT 
САКАМЕТ, 





When the evening belongs to you, experience 


the richest aromas, the finest cocoa and the SI 


most luxurious sensations. So thin yet so intense. a 2 
Lindt ЕхсеПепсе is the ultimate dark chocolate 
creation from the Lindt Master Chocolatiers. 





Discover more at eveningsofexcellence.com.au a aa 


ENTERTAINING. 


` LIVE AND LET DIE 


You only live once, or twice in the case of 007, so to celebrate the release of the new 
James Bond film, Spectre, we're throwing caution to the wind with a lavish Bond-inspired 
evening of classic cocktails and a chic raw bar at Sydney's hottest new rooftop location. 


RECIPES PIHOEBE WOOD COCKTAILS JOHN TOUBIA (GRASSHOPPER, SYDNEY) PHOTOGRAPHY JEREMY SIMONS STYLING KIRSTEN JENKINS 


Download our new enhanced App for Cook Mode, 
plus our top five epic James Bond rooftop scenes 
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Raw seafood bar 


(recipe p 100). 
OPPOSITE: steak 
tartare with garlic 4 
сгоиФоп (гесре р 
100); модКа таг 1 
(гесре р 102). 


98 delicious. 





aaa 


Shot on location at The Old Clare Hotel, 
HA a a EN A 
location combines iconic heritage-listed 
buildings, The Old Clare pub and Carlton 
United Breweries Administration, 
features a 62-room boutique hotel 

ЕА ТИ A a o) 
renowned chefs Sam Miller, Clayton 
Wells and Jason Atherton. 

ОРЕМЕР: "ВгооКе" Баг саг:, 5664, 
Рокегу Вагп = "Вох РҒгате" соилХег таМе 
in marble, $999, West Elm Raw seafood 
bar: 'Finsbury' 16cm plates with platinum 
band, $19.95 (each), Royal Doulton Steak 
laa a a 
Muso a СЕК 
platinum band (as before) e "Essential 
Barware Arrow Cocktail Picks', $19, West 
Elm. Crudites: 'Finsbury' 16cm plates with 


platinum band (as before) Bar cart: 


"Вгооке" Баг саг{ (аз БеТоге) = "беатақтег 
Aqua Terra James Bond Spectre' watch, 
$8,600, Omega e 'Decanter Set' spirit 
decanter (700ml) and set of 2 brandy 
Ф1аз5е5, 5399, Коуа{ ОоиКоп = "5топе" 
Пехадопат соа5ега5 п ЮасК 5оар5(опе, 
$34 (set of 4), West Elm ve stainless-steel 
bar set with stand, $120, Williams 
Sonoma Model shot: 'De Ville Prestige' 
watch, $36,425, Omega 





Crudites with carrot top сир 
8 chervil salsa уегае 


CRUDITES WITH CARROT TOP 
8: CHERVIL SALSA VERDE 
MAKES 11/2 CUPS (375ML) 


11/2 cups carrot tops, finely chopped 

1 cup chervil, finely chopped 

1/4 cup (50g) capers in vinegar, chopped 

2 garlic Соме5, сгизПед 

2 anchovies in oil, drained, finely chopped 

1/4 cup (60ml) red wine vinegar 

100ml extra virgin olive oil 

Crudites (we used turnips, witlof, heirloom 
carrots, radishes, kohlrabi, asparagus, 
young garlic and zucchini flowers) 


To make salsa verde, combine carrot tops, 
chervil, capers, garlic, anchovy, vinegar 
and oilin a bowl. Season. Serve ona 
platter with baby vegetables. 


100 delicious. 





RAW SEAFOOD BAR 
SERVES 8 


16 freshiy shucked oysters 

16 sashimi grade scallops on the half shell 

16 large sashimi grade prawns (we used 
Shark Bay Amaebi prawns) 

2 tbs each salmon and flying fish roe 

250g each sashimi grade salmon, 
kingfish and tuna, thinly sliced 


MARTINI MIGNONETTE 

2 tsp vodka 

2 tbs chardonnay vinegar 
1 tsp dry vermouth 

1 eschalot, finely chopped 


HORSERADISH $ CORIANDER PASTE 
30g fresh horseradish, finely grated 


2 tbs finely chopped coriander leaves 
1 tsp each caster sugar and salt flakes 
1 tsp extra virgin olive oil 
1 tbs white wine vinegar 


For the horseradish paste, combine all 
ingredients in a bowl. Cover with plastic 
wrap and chill until ready to serve. 

For the mignonette, combine all 
ingredients in a bowl with 1 tsp freshly 
ground black pepper. Cover with plastic 
wrap and chill until ready to serve. 

Fill a large serving bowl with ice. Arrange 
oysters, scallops and prawns over ice. Place 
roe in small separate bowls and place over 
ice. On a separate platter, arrange salmon, 
kingfish and tuna. Serve with martini 
mignonette and horseradish $ coriander. 


STEAK TARTARE WITH 
GARLIC CROUTON 
SERVES 8 


1 baguette, thinly sliced on an angle 
1/3 cup (80ml) extra virgin olive oil 

1 garlic clove, halved 

Micro herbs, to serve 


STEAK TARTARE 
600g flank steak, trimmed, 
cut into 1cm pieces 
2 tsp finely grated fresh horseradish 
Juice of 1 lemon 
2 tsp Tabasco 
3 anchovies in oil, drained, finely chopped 
1 garlic clove, crushed 
1/2 bunch flat-leaf parsley, leaves 
finely chopped 
2 tbs basil leaves, torn 
2 tbs extra virgin olive oil 
2 tbs capers in vinegar, drained, chopped 
6 cornichons, finely chopped 
1 eshalot, finely chopped 


For steak tartare, combine all ingredients 
in a bowl and season to taste. Cover with 
plastic wrap and chill until ready to serve. 

To make garlic eroutons, preheat grill to 
high. Brush baguette with oil, then grill for 
2 minutes each side or until golden and 
erisp. Rub with cut side of garlic and cool. 

Serve tartare on garlic croutons and 
top with micro herbs. 


air 


СНЕЕБЕ КАМСЕ 


724 11МЛАМ 222 ТНЕ ВЕ5Т 





THE NEW RANGE OF 72242. 4222 С0ОК1На СНЕЕЗЕЗ, INCLUDING 
tl/terilte GRANA PADANO'2gez for a'rmirnimim op 14 MONTHS 


“Grana Padano Shaved and Shredded are available in selected stores. ilmig.com.au 


Ц 
Oniy at Woolworths (Q0) 







ENTERTAINING. 


Vesper; sazerac. 
RIGHT: daiquiri. 





DAIQUIRI 
SERVES 1 


60ml white rum 
20ml lime juice 
10ml sugar syrup 


Pour all ingredients into a cocktail shaker 
with ice. Shake well for 30 seconds, then 
strain into a chilled cocktail glass. 





VODKA MARTINI 
SERVES 1 


5OmlI vodka (we used Belvedere) 
20ml dry vermouth 
2 green olives, speared on a toothpick 


Pour all ingredients into a cocktail shaker 
with ice. Shake well for 15 seconds. Strain into 
a chilled cocktail glass. Serve with olives. 


SAZERAC 
SERVES 1 


10ml French absinthe 

60ml Cognac VS 

2 dashes Angostura Aromatic Bitters 
10ml sugar syrup 

Pared orange zest, twisted 


102 delicious. 


Fill a rocks glass with ice and pour absinthe 
over ice. Set aside. In a mixing glass, 
combine cognac, bitters and top with ice. 
Stir for 30 seconds. Discard ice in the rocks 
glass (this will give you a slightly chilled 
empty glass with just a hint of absinthe). 
Strain cocktail into rocks glass and serve. 


VESPER 
SERVES 1 


40ml gin 

20ml vodka (we used Belvedere) 
15ml Lillet Blanc 

Pared lemon zest, twisted 


Combine ingredients in a mixing glass, and 
fill glass with ice. Stir for 30 seconds. Strain 
into a chilled cocktail glass. Top with zest. 





Bond s... 


PLAN Rarely the host, but always 
best dressed; the table must follow 
suit - think erystal-cut glassware, 
marble platters, polished silver and 
lia aaa 


oa a ке ба 195 


of Monty Norman's iconic James 
Bond Theme you know you're in 
for a ride, followed by theme songs 
iona 
Раш МсСаппеу, АдеТе апа a 
recently, Sam Smith. 


ОРМК5д vodka martini, 


shaken, not stirred, need we say 


тоге. a 
dangerously, a Heineken will do. 


Мееғ пе пем УКатпих 550 


uperior Engineering 


mai. 


A'la aaa. 
containers become instant travel cups 


Interchangeable Containers 


High quality stainless-steel blades 
attach easily to 1.2L blending 
container and travel cups 





High-Performance Motor 
7-уеағ ТиП матғапёу 


Built tolast and powers 
alal al 
whole-food ingredients 


шак ai 


Ргераге зоир5, заисеқ, ар5, 
smoothies and frozen desserts 
olu a 





Comes with a family size 1.2L jug 
aa 





The S30 offers powerful, high-performance technology 
with the convenience of a compact blender. 


ENGINEERED TO CHANGE YOUR LIFE. 


Available in eight colours. Choose your colour хМ ч G Vi T g 
and find out more at vitamix.com.au/S30 = ра й а n рФ 





SHANNON BENNETT. 


SEED nl FEED 


homegrown"produce can 


on walls and even on top of garages and houses. For 


Who says you need a backyard? These days, 


be found in pots 


1 


1 


the first instalment of his new column sharing family-friendily recipes 
Shannon Bennett raids his own urban garden to beat the dinner rush. 


PHOTOGRAPHY ALICIA TAYLOR STYLING JUSTINE POOLE 
Download our new enhanced 
O Qchefbennett23 0 App for Cook Моде 














cooked in a bag. 
OPPOSITE: smoky 
eggplant ёк cumin 
soup (recipes p 110). 
delicious. 105 





Chermoula snapper 
























Shannon Bennett 
and dog MJ 





WE ARE SO OVER-REGULATED when it comes to anything for our 
houses, but there is one area that seems to have come under the 
loosening ofthe nanny state oflate: the rooftop garden. Some councils, 
such as Melbourne City, have even gone as far as encouraging residents 
to convert their flat garage roof spaces into bustling gardens. Permits are 
still needed, but aren't difficult to obtain, and engaging a good engineer, 
architect or company that specialises in conversions has never been 
easier and delivers excellent results. Just think, a 30-square-metre space 
can provide a family of four with 60 per cent of their vegetables for six 
months of the year. For inspiration, I often head to Pinterest. 

Winter was deeply depressing this year in Melbourne and the promise 
of spring was all that kept me motivated asl nurtured my rooftop 
plantings, a variety of seedlings I germinated in egg cartons on my 
kitchen windowsill. Now, with the mercury slowly shooting up, so too 
is my assortment of luscious spring fruit and vegetables. 

In terms of what to plant, experiment with what you love to eat and use 
Stephanie Alexander's Kitchen Garden Foundation website as a guide 
to seasonal produce. Kale, mustard greens, rocket, broccoli, eggplants, 
cucumbers, garlic, eschalots, spring onions, carrots and spinach are all 
late spring vegetables as are, of course, an abundance of herbs. 

MII leave you with these recipes using produce from my garden. It's 
what I feed my family and will hopefully get you into a gardening spirit. 
They are also great with a bottle of something white and crisp. 


106 delicious. 


GLUTEN-FREE CARROT 
$€« GALANGAL CAKE 
SERVES 8-10 


3 large carrots (about 400g), peeled, 
halved, cut into 3cm pieces 
150g unsalted butter, chopped, 
softened 

1/3 cup (75g) caster sugar 

1/3 firmiy packed cup (75g) dark 
brown sugar 

1 tsp vanilla bean paste or extract 

3 eggs 

1 cup (120g) coconut flour 

1 cup (200g) rice flour 

27/2 tsp bicarbonate of soda 

1 tsp each ground cinnamon and 
mixed spice 

1/2 tsp freshily grated nutmeg 

1/2 cup (85g) pitted dates, 
chopped 

1/2 cup (70g) pecans, chopped 

1 tbs finely grated galangal 

1 tsp ground ginger 

2 tbs icing sugar 

Creme fraiche and maple syrup, 
to serve 


Preheat oven to 1759C. Grease and line 
a 1.5L loaf pan with baking paper. 

Place the carrotin a steamer set over 
a saucepan of simmering water. Steam 
for 40 minutes or until very soft, then 
mash to a chunky puree and set aside 
to cool completely. 

Place butter, caster and brown sugars, 
and vanilla in a large bowl. Using an 
electric mixer, beat until thick and pale. 
Add the eggs, 1 ata time, beating well 
after each addition. Stir through carrot 
puree, then fold in remaining ingredients 
except ground ginger and icing sugar. 
Pour into prepared pan and bake for 
50-60 minutes until a skewer inserted 
into centre comes out clean. Cool cake 
completelyin pan, then invert. 

Dust cake with ground ginger and 
icing sugar. Slice and serve with creme 
fraiche and maple syrup. 


SHANNON BENNETT. 


Gluten-free carrot 
8 galangal cake 
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tartine with warm 
mustard dressing 
(recipes p 110 





SHANNON BENNETT. 


“Golden fr le d SOUF doug Й and shaved zucchini 
with warm mustard mayo eguals one TUF b O- char 8 C d open sandwich.” 





delicious, 105 ." 
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SHANNON BENNETT. 


COCONUT 8; РЕРПА 
CHOCOLATE ROUNDS 
MAKES 35 


400g dark (7090) chocolate, chopped 

1 cup (90g) desiccated coconut 

1 tbs coconut oil 

1/2 cup (75g) pumpkin seeds (pepitas), 
plus extra to garnish 

1/2 cup (80g) sunflower seeds, plus extra 
to garnish 

1/2 cup (75g) dried currants 

Sea salt flakes, to garnish 


Place chocolate in a heatproof bowl set 
over a saucepan of gently simmering 
water (don't let bowl touch water) and stir 
occasionaliy until melted. Add remaining 
ingredients except salt and stir to combine. 
Set aside for 2 minutes to set slightly, 
then stir again. The mixture should be 
textured and rough; add more coconut 
for a chunkier consistency if needed. 

Place tablespoons of chocolate mixture 
on 2 baking paper-lined baking trays and 
shape into rough 4cm rounds with the 
back of a spoon. Sprinkle over the sea salt 
and extra pumpkin and sunflower seeds, 
then chill for 1 hour or until firm. 


ZUCCHINI TARTINE WITH 

WARM MUSTARD DRESSING 
SERVES 6 

In France, sambos are replaced with chic 


open sandwiches known as tartine. 


3 large zucchinis 

1 small onion, chopped 

2 garlic cloves, smashed 

100ml extra virgin olive oil 

1 Granny Smith apple 

3 celery stalks 

1 tbs finely chopped chives 

1/3 cup (55g) Brazil nuts, 
finely chopped 

Juice of 1 lemon 

6 thick slices sourdough 


WARM MUSTARD DRESSING 

1/3 cup (100g) Kewpie mayonnaise 
1/3 cup (95g) Dijon mustard 

Juice of 1/2 lemon 


110 delicious. 


Preheat oven to 1809C. To make zucchini 
puree, slice 1 zucchini and place on 

a baking paper-lined baking tray with 
onion and garlic. Pour over 1 tbs oil, then 
season and toss to coatin oil. Bake for 
30 minutes or until tender. Set aside to 
cool slightly, then pour off excess liquid. 
Transfer to a food processor and whiz 
until smooth. Set aside. 

Using a mandoline, thinly slice remaining 
2 zucchinis on the diagonal, then cut into 
matchsticks using a knife and transfer to 
a bowl. Repeat the process with the 
apple and celery, then add to zucchini 
with the chives, nuts and lemon juice. 
Toss to combine and set aside. 

For the mustard dressing, place all 
ingredients in a heatproof bowl set over 
a saucepan of simmering water and whisk 
for 2-3 minutes until warm and aerated. 

Heat 2 tbs oilin a frypan over medium 
heat. In two batches, cook sourdough for 
1-2 minutes each side until golden. Drain 
on paper towel and set aside. Repeat with 
remaining 2 tbs oil and sourdough. 

Divide sourdough among plates and 
spoon a generous amount of puree over 
each. Toss zucchini with 1/4 cup (60ml) 
dressing, then spoon over puree. Pour 


over remaining warm dressing to serve. 


SMOKY EGGPLANT $ CUMIN SOUP 
SERVES 4-6 


5 x 450g eggplants 

1/3 cup (90g) tahini 

1 tbs Dijon mustard 

3 cups (750ml) vegetable stock, warmed 

Pinch of ground cumin, plus toasted 
cumin seeds to serve 

150ml olive oil 

Juice of 1 lemon 

6 eggs, poached 

Black salt flakes and mixed micro herbs 
(optional), to serve 


Preheata chargrill pan or barbecue to 
high. Add eggplant and cook, turning 
regularly, for 30-35 minutes until charred 
all over and soft when pierced with a 
skewer. Pierce eggplant all over and place 
in a colander to cool slightly. Using your 


hands, peel skin and discard with stalks 
(use tongs if needed). Return flesh to 
colander. Press to remove excess liquid. 

Transfer eggplant to a food processor 
and whiz until smooth. With the motor 
running, gradually add tahini, mustard 
and warm stock. Add cumin 10 taste. 
Reduce speed to medium and, with the 
motor running, gradualily add olive oil, 
one third at a time, to prevent soup from 
splitting. Stir in lemon juice. Season. 

Divide the soup among bowls and top 
with the poached eggs. Sprinkle with the 
toasted cumin seeds, black salt flakes 
and micro herbs, if using, to serve. 


CHERMOULA SNAPPER 
СООКЕР 1М А ВАС 
SERVES 6 


6 x 180g skinless snapper or sea bream 
fillets, pin-boned 
Watercress, to serve 


CHERMOULA 

1 red onion, chopped 

1 tbs each cumin and coriander seeds 

Juice of 1 lemon 

1 bunch each coriander and 
flat-leaf parsley 

4 garlic cloves 

1 tbs each sweet paprika and 
ground turmeric 

11/2 tbs ras el hanout (Moroccan 
spice mix) 

1 tbs ground chilli 

3/4 cup (185ml) olive oil 


Preheat oven to 1609C. For the chermoula, 
place all ingredients and 1 tsp saltina 
food processor and whiz to a rough paste. 
Place a fish filletin the centre ofa 
40cm x 35cm sheet of baking paper, then 
spread over 2 tbs chermoula. Fold over 
the edges of paper and cerimp the edges 
to enclose completely, making sure to 
leave space inside for steam to gather. 
Repeat with remaining fish and chermoula, 
and divide parcels among 2 baking trays. 
Bake for 13 minutes or until fish is just 
cooked. Open the bags at the table and 


serve with watercress. 


Soup: C24 Wishbone' dining chair in oak soap wash, Cult; 'Splash' dinner plate, 'Dots' plate and 


“Lines” plate, all Royal Doulton; soup bowl, glass in blue and small plate in blue, all The Bay Tree. 


Snapper: "Pacific Tableware' dinner plate and 'Texture' salad bowl and side plate, all Royal Doulton; 


lined side plate, The Bay Tree; dining chair, as before. Carrot cake: 'Splash' plate, Royal Doulton and glass 


dish in blue, The Bay Tree. Tartine: 'Splash” plate, as before. For stockist details, see Directory, p 153. 


NEWSLIFEMEDIA CREATIVE SERVICES 


“A sprinkling of fresh 
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LOVIN' 


Combine the rich flavour of Lemnos Haloumi 
with zesty lemon and fresh mint for a twist 
on the traditional kebab this barbecue season. 


CHARGRILLED HALOUMI 
8 ZUCCHINI KEBABS 
SERVES 4 


180g pkt Lemnos Haloumi, 
cut into 2cm pieces 
2 zucchinis, ends trimmed, 
cut into 1cm-thick slices 
1 bunch asparagus, trimmed, 
cut into 3cm pieces 
1 tbs extra virgin olive oil 
Finely grated zest and juice of 1 lemon, 
plus extra wedges to serve 
1/2 cup mint leaves 


Soak 12 wooden skewers in cold water 
for 20 minutes. 

Preheat a chargrill pan or barbecue 
to high. Thread the haloumi, zucchini 
and asparagus evenly among bamboo 
skewers, then lightly brush with oil. 

Chargrill kebabs for 2 minutes each 
side or until lightily charred. Transfer to 
a platter. Sprinkle with lemon zest and 
mint. Drizzle with lemon juice and serve 
with lemon wedges. 


mint leaves adds a hint 
of Mediterranean flavour. 


TASTE OF THE MEDITERRANEAN 

Lemnos Haloumi is delicious pan-fried, grilled or baked 
with a squeeze of lemon. It's a great addition to a salad, 
mezze plate, lasagne and vegetable bake. Lemnos 
Fetta Cheese adds instant flavour to pasta dishes, 
risottos, pizza toppings, sauces, salads and pastries. 
For more information on the full range, 





visit: lemnosfoods.com 
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kitchon taples 


Farewell couscous and sweet chilli sauce, welcome gochujang, 
white soy sauce, wings and radishes. Warren Mendes shows 





PHOTOGRAPHY PRUE RUSCOE STYLING JUSTINE POOLE 
Cook Mode and bonus recipes: lamb 
with miso babaganoush, and millet, 


how to work trending ingredients into everyday dishes. 
Download our new enhanced App for 
ricotta 4 zucchini cake 
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FASTER FOOD 


Gado gado salad 

with white soy peanut sauce 
(recipe p 116). OPPOSITE: 
chicken bao (steamed buns) 
(recipe p 115). 
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FASTER FOOD. 


Gochujang-glazed skirt 
steak. OPPOSITE: apple 
cider vinegar salmon with 


watermelon salsa. 





GOCHUJANG-GLAZED 
SKIRT STEAK 
SERVES 4 


2 garlic cloves, finely grated 

1 tbs grated ginger 

1 tbs peanut or sunflower oil 

21/2 tbs gochujang 

2 tsp brown or raw sugar 

1kg skirt steak, trimmed 

1 butter lettuce, leaves separated 

Chopped pickled chilli (from Asian 
grocers), coriander leaves, sliced 
spring onion and lime wedges, to serve 


Preheat a barbecue or chargrill pan to 
high. To make glaze, combine garlic, 
ginger, oil, gochujang and sugar in a bowl. 
Season and brush over steak, then cook for 
3 minutes each side for medium-rare or 
until cooked to your liking. Rest, loosely 
covered with foil, for 5 minutes. Thinly slice. 
Serve steak in lettuce cups with chilli, 
coriander and spring onion. Drizzle over 
steak resting juices and squeeze with lime. 


APPLE CIDER VINEGAR SALMON 
WITH WATERMELON SALSA 
SERVES 4 

You will need 12 metal skewers. 


1/4 cup (60ml) apple cider vinegar 

1 tsp brown sugar 

4 x 200g skinless salmon fillets, 
pin-boned, cut into 2cm-wide strips 

400g watermelon, cut into 1cm pieces 

1 large zucchini, cut into 1cm pieces 

1/2 tsp coriander seeds, toasted, crushed 

1 small red onion, finely chopped 

1/2 bunch mint, leaves chopped 

1/4 cup (40g) pitted kalamata olives, 
chopped 

1/4 cup (60ml) extra virgin olive oil 

Lemon wedges, to serve 


Combine vinegar, sugar and 1 tsp saltina 
bowl, stirring until dissolved. Thread salmon 
onto skewers, then, reserving 1 tbs pickling 
liquid, brush remaining pickling liquid over 
salmon. Set aside for 5 minutes. 

Place reserved pickling liquid in a bowl 
with watermelon, zucchini, coriander 
seeds, onion, mint, olives and 1 tbs olive 
oil, and toss to combine. Set aside. 
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Preheat a barbecue or chargrill pan to 
high. Drain salmon, pat dry and brush with 
remaining 2 tbs oil. In batches, cook salmon 
skewers for 2 minutes on one side until 
спер, then turn and cook for 1 minute to 
seal. Serve with salsa and lemon wedges. 


CHICKEN BAO (STEAMED BUNS) 
SERVES 4 


12 frozen bao (from Asian grocers) 

2 tbs peanut or sunflower oil 

650g chicken mince 

1/4 cup (75g) chilli bean paste 
(from Asian grocers) 

1 carrot, grated lengthways 





Thinly sliced spring onions, coriander 
leaves and chopped unsalted roasted 


peanuts, to serve 


Place buns in a large steamer and set over 
a wok of boiling water. Cover and steam 
for 10-12 minutes until cooked through. 

Meanwhile, heat oilin a large frypan 
over medium-high heat. Cook mince for 
2-3 minutes, then add chilli bean paste and 
cook, tossing occasionaliy, for 3-4 minutes 
until fragrant and slightly caramelised. Add 
1 cup (250ml) water, bring to a simmer and 
cook for 3-4 minutes until reduced. 

Serve chicken mixture in buns. Top with 


carrot, spring onion, coriander and nuts. 


delicious. 115 


ROASTED CHIPOTLE 
BUTTER HOT WINGS 
SERVES 4 


1 chipotle chilli in adobo sauce, chopped, 
plus 1/4 cup (60ml) adobo sauce 

1/4 cup (60ml) maple syrup 

50g unsalted butter, melted, cooled 

3 garlic cloves, cerushed 

1.2kg chicken wings, wingtips removed 

Micro coriander, to serve 


Preheat oven to 2009C. Combine chilli, 
adobo sauce, maple syrup, butter and 
garlic in a small bowl. Line two baking 

trays with baking paper. Divide the 


116 delicious. 





chicken wings, skin-side up, between trays. 

Brush chicken wings with half the chipotle 

butter. Roast, basting every 15 minutes 

with remaining butter and tray juices, 

for 45 minutes or until cooked through. 
Serve chicken wings in tray scattered 


with micro coriander. 


BACON, TOMATO 
8: AVOCADO TARTS 
SERVES 4 


21/2 tbs Tabasco 

1 tbs extra virgin olive oil 

250g cherry tomatoes, halved, 
seeds removed 


375g frozen puff pastry, thawed (we 
used Careme AlI Butter Puff Pastry) 

6 rashers streaky bacon, halved 

1 avocado, quartered 

Basil leaves, to serve 


Preheat the oven to 2009C. Combine 
Tabasco;, oil and tomato in a bowl and 
season. Line a baking tray with baking 
paper. Cut the pastry into 4 squares and 
place on tray. Score a 1cm border around 
the edge (taking care not to cutall the 
way through the pastry) and use a fork 
to prick the centre. Drain the tomato, 
reserving Tabasco oil. Divide tomato and 
bacon among tarts, leaving the border 
clear. Bake for 20 minutes or until the 
pastry is golden and bacon is crisp. 
Remove from oven. Cool slightly. 

Top tarts with avocado and basil. Drizzle 
over reserved Tabasco oil to serve. 


GADO GADO SALAD WITH 
WHITE SOY PEANUT SAUCE 
SERVES 2 


2 tbs extra virgin olive oil 
2 eggs 
250g snake beans or green beans, 
trimmed, blanched, refreshed 
2 truss tomatoes, sliced 
1 Lebanese cucumber, halved, sliced 
2 small red chillies, finely chopped 
Toasted white sesame seeds, 
to serve 


PEANUT SAUCE 

11/2 tbs white soy sauce 

1/3 cup (95g) smooth peanut butter 
Juice of 1 lime 

1 garlic clove, finely grated 


Heatoilin a frypan over medium-high 
heat. Break eggs into pan and fry for 
2-3 minutes until edges are golden and 
white is cooked or until cooked to your 
liking. Remove and drain on paper towel. 
For the peanut sauce, combine all the 
ingredients and 1 tbs water in a bowl. 
Divide beans, tomato and cucumber 
between plates and top each with an 
egg. Serve topped with chilli, sesame 
seeds and drizzled with peanut sauce. 
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BAQO These доиабу NS ned Asian buns 
I made from high-gluten wheat flour hit it 
big thanks to David Chang from Momofuku. 
WHITE SOY SAUCE Also'known as shiro 
soy, white soy is lighter and sweeter than its 
counterparts. Use in'de cate Asjan dishes. 
GOCHUJANG This fermented chilli paste is 
giving that trademark Korean lip-smacking 
savouriness to dishes all around town. 
MA CIDER VINEGAR Giving ajgweet, 
acidic kick in sauces and dressings, this 
trending vinegar has big health benefits too. 
HOT WINGS Wings slathered in all sorts 
5 of hot sauces are back in a big way as 
American food keeps stealing the spotlight. 
BACON Bacon is so hotthatit'sin and on 
6 everything you can think of making burgers, 
cupcakes, and yes even gelato, even better. 
RADISH Move over micro herbs! If you're 
7 not running your radishes through a 
mandoline for garnish, you're running behind. 
SPROUTS Alfalfa sprouts are back, and 
they're bringing the rest of the gang with 
them to add super-fresh crunch to dishes. 



















Васоп, Тотато 8с 
avocado tarts. 
OPPOSITE: roasted 
chipotle butter 
hot wings. 
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FASTER FOOD. 







a 
Radish 8 tuna salad with 
wasabi dressing. BELOW: 
sticky pork chops with 

horseradish sprout slaw. 




































To make the wasabi dressing, 
combine the mirin, olive oil, wasabi 


RADISH $ TUNA SALAD 
WITH WASABI DRESSING 


SERVES 4 and lime juice in a bowl. Set aside. 


Place a frypan over high heat until 
smoking. Place the tuna in a bowl 
with sesame oil, garlic and soy, and 
toss to coat. Drain. Cook tuna for 
45 seconds each side or until seared 
butstill rare in the centre. Remove 


1 tbs Mmirin 

1/4 cup (60ml) extra virgin olive oil 

2 tsp wasabi paste 

Juice of 1 lime 

4 x 160g tuna steaks 

1 tbs sesame oil 

2 garlic cloves, crushed 

2 tbs dark soy sauce 

75g snow pea tendrils 

4 red radishes, sliced on a mandoline 
1 cup (120g) edamame, blanched 

1 Lebanese cucumber, thinliy sliced 
1 tbs black sesame seeds, toasted 


from pan and rest, loosely covered 
with foil, for 5 minutes. 

Toss snow pea tendrils, radish, 
edamame and cucumber in a bowl. 
Divide among serving bowls, then 
drizzle with the wasabi dressing. 

Thinly slice tuna and divide among 


bowls. Scatter with sesame to serve. 


118 delicious. 


STICKY PORK CHOPS WITH 
HORSERADISH SPROUT SLAW 
SERVES 4 


11/2 tbs honey 

2 garlic cloves, finely chopped 

1 tbs sambal oelek (Indonesian chilli paste) 
2 tbs extra virgin olive oil 

4 x 220g pork chops 

100g each mung bean and pea sprouts 
75g each mustard and onion sprouts 
Juice of 1 lime 

2 tsp horseradish paste 

2 tbs thick Greek-style yoghurt 


Combine the honey, garlic and sambal 
oelek in a bowl. Set aside. 

Heat 1 tbs oilin a large frypan over 
medium-high heat. Season pork and cook 
for 3 minutes each side or until golden 
and almost cooked through. Brush honey 
mixture over both sides of pork and cook 
for a further 1 minute each side or until 
cooked through. Rest, loosely covered 
with foil, for 5 minutes. 

To make slaw, combine all remaining 
ingredients with remaining 1 tbs oilin 
a bowl. Season. Top pork with slaw and 


drizzle with any pork resting juices. 
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WITH TOMATO 
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PREP 10 MIN, PLUS MARINATING TIME 








Kar ai 
ШОВЕШЕНТБ: 


4 x 170g flat iron. steaks 

Ro oo o oa aa 

12 tbsp chopped oregano leaves 
12 tbsp olive oil 

4004 пихеа oa a сеа 

60g pitted Kalamata olives, sliced 
Y2 small red onion, finely sliced 

2 tsp red wine vinegar 


Вабу III 


lu ii 


Marinate the steaks in the garlic, /2 tbsp 
oregano and /2 tbsp oil, and cover. 
Refrigerate for 30 minutes or even overnight. 


Preheat a ridged chargrill or barbecue 

Жи (915 0691) АГ АКШ 
steaksiwith salt and pepper and grill for 
3-4 minutes on each side or until cooked 
to your liking. Place on a plate and loosely 
cover with foil. Allow to rest for 5 minutes. 


YT a a o Ие 
the remaining olive oil with the rest 
of the ingredients and season with salt 
and pepper. 


Slice the steaks thinly and serve with 
the tomato salad and some dressed 
baby salad leaves. 


For more information on beef cuts and delicious 





CUT PROFILE i 


Wide, long and flat as the name 
suggests, the flat iron steak comes 
Ши РИ ГИ 59 
that sits below the shoulder blade, 
Бузеса aaa оҒ соппесНуе 
o a 
tissue removed together with all of 
the silverskin from the oyster blade. 
The resulting two steaks are lean, 
juicy and flavoursome. The flat iron 
steak is exceedingiy tender and 
кар oa 

the cooking process. 
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ТПе Ооуез5 аге оҒ а5 ме Аа Тпе Great Australian Bake Off judges, 1 523 
and Matt Moran to our very own delicious. baking comp. This month, senior'food editor 
Phoebe Wood goes head-to- ead with Matt for the title of best lamington. 
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PHOEBE'S LAMINGTON 
Naked lamington cake with 
raspberry jam panna cotta 
(recipe p 122) 





BAKE OFF. 


MATT'S LAMINGTON 

; Panna cottalamington 4, 1, 
cake with strawberry 
ат (гестре р 123) —— 
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САМЕ ОМ: 
We take competition very seriousiy here at 
delicious., so we want to hear what you think 
o A A i 
77 our Facebook page deliciousaus to vote. 
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PF the best 

— part ofthe 

#£ lamington is 

I always the jammy 
centre. My panna cotta filling, inspired by 
the amazing classic panna cotta-filled 
lamingtons at Sydney's Flour and Stone 
bakery, takes jam to the next level, with 
added layers of cream and vanilla. Add 
a light, coconutty sponge and silky 
smooth white chocolate icing and 

Matt won't know what's hit him! 


NAKED LAMINGTON CAKE WITH 
RASPBERRY JAM PANNA COTTA 
SERVES 12 


200g unsalted butter, softened 

250g caster sugar 

4 eggs 

250g sour cream, at room temperature 

2 cups (300g) self-raising flour, sifted 

80g desiccated coconut, plus shredded 
coconut to serve 

50g white chocolate, chopped 
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2/3 cup (220g) raspberry jam 
Edible unsprayed flowers (optional 
— we used violets), to serve 


RASPBERRY JAM PANNA COTTA 

3 titanium-strength gelatine leaves 

600ml pure (thin) cream 

1 cup (320g) raspberry jam 

1 tsp vanilla bean paste 

A few drops pink food colouring 
(optional) 


WHITE CHOCOLATE ICING 

100g unsalted butter, softened 

300g pure icing sugar, sifted 

500g cream cheese, at room 
temperature 

100g white chocolate, melted, 
cooled to room temperature 


For the panna cotta, soak gelatine leaves 
in a bowl of cold water for 5 minutes to 
soften. Place cream, jam and vanilla in a 
saucepan over medium heat and bring 
to just below boiling point, stirring to 
combine. Squeeze excess water from the 


“My panna cotta filling 
is inspired by the 
amazing lamingtons 
at Sydney s Flour 
and Stone Bakery” 


gelatine, then stir into the cream mixture 
until melted and combined. Stir through 
food colouring, ifusing. Pour into a 
container and cool to room temperature, 
then cover and chill for 2 hours or until set. 

Ргепеат 1Пе омеп то 160"С. Сгеазе 
and line the base and sides оғ two 20cm 
round cake pans with baking paper. Beat 
butter and sugar in an electric mixer until 
thick and pale. Add the eggs, 1 at a time, 
beating well after each addition. Beat 
in the sour cream, then fold in the flour, 
desiccated coconut and chocolate. 
Divide batter between pans and smooth 
the tops. Bake for 45 minutes or until 
golden and a skewer inserted into the 
centre comes out clean. Cool completely 
in pans on a wire rack. Turn out of pans 
and carefully slice each cake in half 
horizontally and set aside. 

Meanwhile, for the icing, beat butter 
and icing sugar in an electric mixer until 
thick and pale. Add cream cheese and 
beat until smooth, then fold in melted 
white chocolate (ensure cream cheese 
and chocolate are at the same 
temperature or mixture will split). 

Place one cake layer on a cake stand 
and spread with 3 cup (110g) jam. Beat 
panna cotta mixture with a whisk, then 
spread half over the jam. Cover with 
another cake layer and spread layer with 
11/3 cups white chocolate icing. Top 
with another cake layer and spread with 
remaining jam and panna cotta mixture. 
Finish with a cake layer and spread half of 
the remaining icing over the top. Spread 
remaining icing around sides of cake, then 
using a palette knife carefully serape and 
smear icing around the side ofthe cake 
to achieve a'naked" effect. Chill cake for 
30 minutes. Scatter over shredded coconut 
and edible flowers, if using, to serve. 


THIS IS MY TAKE 
on an age-old 
classic. Nostalgic, yet 
modern. Decadent and 
сгеату. I think every Aussie has 
great memories of eating lamingtons asa 
kid and growing up with them, beitasa 
treatin the school lunch box or perhaps 
something Nan used to bake. For my 
lamington, I've added a few extra bells 
and whistles. Panna cotta is one of my 
favourite desserts and I'm often playing 
with different variations ofitin my 
cookbooks and on the menu at Aria. 
It adds an interesting creamy texture to 
the delicate sponge, while still being 
lightand airy-itis the best way to take 
a conventional recipe to the next level. 
I don't expect to win, Phoebe is an 
amazing cook. I just hope mine will be in 
the same league. (Insert massive wink!) 











PANNA COTTA LAMINGTON 
CAKE WITH STRAWBERRY JAM 
SERVES 8-10 

Begin this recipe 1 day ahead. 


300g unsalted butter, softened 

465g caster sugar 

5 eggs 

212 сир5 (375g) self-raising flour 

1/2 cup (125ml) milk 

3 titanium-strength gelatine leaves 

1L (4 cups) pure (thin) cream 

11/2 vanilla beans, split, seeds scraped 
1 cup (90g) desiccated coconut 

1 cup (100g) flaked coconut 


STRAWBERRY JAM 

400g strawberries, hulled, 
halved 

11/4 cups (275g) caster sugar 

Juice of 1 lemon 


BAKE OFF. 


CHOCOLATE GANACHE 

100g dark (7090) chocolate, chopped 
1 cup (120g) pure icing sugar 

1 cup (250ml) pure (thin) cream 

25g unsalted butter 


Preheat oven to 1802C. Grease and line 
two 22cm x 30cm lamington pans with 
baking paper, leaving 3cm overhanging. 
Beat butter and 300g sugar in an electric 
mixer until thick and pale. Add egas, 1 at 
a time, beating well after each addition. 
Reduce speed tolow, gradually add flour 
and milk, alternating between the two until 
combined. Divide between pans. Bake for 
30-35 minutes until golden and a skewer 
inserted comes out clean. Cool in pans on 
a wire rack. Do not remove from pan. 

To make panna cotta, soak gelatine in 
cold water for 5 minutes to soften. Place 
cream, vanilla seeds and remaining 3/4 cup 
(165g) sugar in a saucepan over low heat, 
stirring until sugar dissolves. Squeeze 
excess water from gelatine, then stir into 
eream mixture until melted and combined. 
Remove from heat and set aside at room 
temperature for 1 hour to`infuse. 

For jam, place all ingredients in a pan 
over medium-low heat, stirring until sugar 
dissolves. Bring to a simmer and cook, 
stirring occasionaliy, for 20 minutes or until 
thickened. To'test if jam is ready, place a 
plate in freezer for 10 minutes. Drop 1 tsp 
jam onto plate. Let it set for 30 seconds, 
if itthickens, jam is ready, if not, cook fora 
further 5 minutes and test again. Transfer 
to a bowl. Cool slightly. Cover and chill. 

Pierce the cooled cakes all over with a 
skewer. Evenly pour panna cotta over each. 
Cover with plastic wrap. Chill overnight. 

The next day, remove chilled panna 
cotta sponge from cake pans. Spread jam 
over one sponge layer and sandwich with 
the remaining sponge. Return то (паде 
while you make the ganache. 

For ganache, place all ingredients in 
a heatproof bowl set over a saucepan of 
simmering water (don't let bowl touch 
water), stirring until melted and smooth. 
Remove from heat. 

Spread ganache all over sponge, leave 
to soft set, then sprinkle with desiccated 
and flaked coconut. Chill, then serve. 
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Sardines stuffed with 
kale, pine nuts and 
raisins. OPPOSITE: 
tomato $ pesto tart 
with zucchetti salad 
(recipes p 128). 
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At delicious., we're all about eating and living well, but that doesn't mean serimping on 
flavour. In our new book, Feel Good Food, Valli Little creates wholesome recipes for every 
occasion, whether you need lunch on-the-run, party crowd-pleasers or clean desserts. 
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Zucchini carpactio. a 
OPPOSITE (from. 
left): Mason jar.” 
salad with Asian "g 
dressing; raw tuna 
with pink grapefruit 
and radish. 


ZUCCHINI CARPACCIO 
SERVES 4-6 


500g mixed green and yellow zucchinis 
100ml olive oil 
2 tsp finely grated lemon zest, 
plus 2 tbs lemon juice 
100g wild rocket leaves 
11/4 cups (100g) shaved parmesan 


Using a mandoline, thinly slice zucchini 
lengthways and place on a serving platter. 
МК the oil, lemon zest and juice in 
a bowl and season. 

Scatter rocket and parmesan over the 
zucchini, drizzle with dressing and season 
with freshiy ground black pepper to serve. 


MASON JAR SALAD WITH 
ASIAN DRESSING 

SERVES 4 

You will need 4 x 2 сир (500ml) 
Mason jars for this recipe. 


2 cups cooked brown rice 
(150g uncooked), cooled 

1 (500g) sweet potato, peeled, roughiy 
chopped, roasted, cooled 

Seeds of 1 pomegranate 


100g baby spinach leaves 

1 large carrot, finely shredded 

2 cooked chicken breast fillets, shredded 
1 cup (100g) mixed sprouts 


ASIAN DRESSING (MAKES 150ML) 

1 cup coriander leaves 

1cm piece ginger, finely grated 

1 small red chilli, seeds removed, 
finely chopped 

1/4 cup (60ml) coconut milk 

2 tbs apple juice or coconut water 

1 tbs honey or coconut sugar 

1 tsp white miso paste 


For the dressing, place all the ingredients 
in a small food processor and whiz until 
combined. If not using immediately, 
transfer to a small jar, secure with a'lid and 
chill for up to 1 week. Shake well to serve. 
Divide the Asian dressing among four 
2 cup (500ml) Mason jars. Divide the rice, 
followed by sweet potato, pomegranate 
seeds, spinach, carrot, chicken and speprouts 
among jars, pressing down after adding 
each ingredient to form separate layers. 
Seal with lids and chill until ready to serve. 
To serve, tip the contents of each jar 
into a bowl and gently toss to combine. 





RAW TUNA WITH PINK 
GRAPEFRUIT AND RADISH 
SERVES 4 


4 red radishes, trimmed 

1/4 cup (60ml) rice wine vinegar 

1 tsp sesame oil 

2 tbs light soy sauce 

1 tsp finely grated lime zest 

2cm piece ginger, finely grated 

500g sashimi-grade tuna 

2 pink grapefruits, peeled, 
white pith removed, segmented 

1 tsp shichimi togarashi 
(Japanese chilli seasoning) 

Mizuna leaves, to serve 


Using a mandoline, thinly slice the 
radishes, then place in a bowl of iced 
water. Set aside. 

To make the dressing, whisk the 
vinegar, sesame oil, soy sauce, lime zest 
and ginger in a small bowl. Set aside. 

Thinly slice the tuna, then drain the 
radish. Divide the tuna, radish and 
grapefruit among serving plates. Drizzle 
with the dressing, sprinkle over shichimi 
togarashi and top with mizuna leaves 


to serve. 
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SARDINES STUFFED WITH KALE, 
PINE NUTS AND RAISINS 
SERVES 4 


2 cups (50g) shredded kale 
2 tbs each raisins and pine nuts 
1 garlic clove, crushed 
Finely grated zest of 1/2 lemon, 
plus 2 lemons, halved 
12 sardines, cleaned 
2 (600g) sweet potatoes, peeled, 
cut into 8mm matchsticks 
1/3 cup (80ml) olive oil, plus extra to brush 
1 tbs finely chopped flat-leaf parsley leaves 
2 tbs panko breadcrumbs 


Preheat the oven to 2009C. Place the kale 
in a heatproof bowl and cover with 1 cup 
(250ml) boiling water. Stand for 1 minute, 
then drain and refresh under cold running 
water. Squeeze to remove excess liquid. 
Transfer to a large chopping board, or 
food processor with raisins, pine nuts, 
garlic and lemon zest, and roughly chop, 
tossing to combine. Stuff sardine cavities 
with kale mixture, then place on a baking 
paper-lined baking tray. Set aside. 
To make fries, combine sweet potato and 
2 tbs oilin a bowl. Season. Divide between 
2 baking paper-lined baking trays. Roast for 
25-30 minutes, tossing once, until golden. 
Toss with chopped parsley. Keep warm. 
Increase heat to 2109C. Sprinkle sardines 
with breadcrumbs and drizzle with the 
remaining 2 tbs oil. Roast for 10-15 minutes 
until golden and cooked through. 
Meanwhile, preheat a chargrill pan over 
medium-high heat. Brush the cut sides of 
halved lemons with extra oil. Cook, cut-side 
down, for 2-3 minutes until lightiy charred. 
Serve sardines with sweet potato fries 
and chargrilled lemons to squeeze over. 


TOMATO $8 PESTO TART 
WITH ZUCCHETTI SALAD 
SERVES 4-6 


1 egg, lightiy beaten 

3 vine-ripened tomatoes, sliced 
1 tsp coconut sugar 

4 small zucchinis 

1 tbs lemon juice 

173 cup (80ml) olive oil 
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1 cup basil leaves 

1 cup watercress leaves 

1 small fennel bulb, fronds trimmed 
and discarded, thinly sliced 

2 tbs basil pesto 


ROUGH-PUFF SPELT PASTRY 
250g wholemeal spelt flour 
250g cold unsalted butter, chopped 


For the pastry, place flourin a bowl with 
1/4 tsp salt. Add butter and, using your 
fingertips, rub in butter until pea-sized 
lumps form. Add 1/2 cup (125ml) chilled 
filtered water, and using a fork, cut water 
into flour mixture until absorbed. Bring 
mixture together to form a crumbiy dough, 
form into a ball, then enclose in plastic 
wrap. Chill for 20 minutes. Roll out pastry 
on a floured surface to a 10cm x 20cm 
rectangle. Fold one short end into the 
centre, then fold the other short end over 
to cover. Turn pastry 90 degrees and 
flatten slightly with a rolling pin. Enclose 
in plastic wrap and chill for 10 minutes. 
Repeat process 4 times. Refrigerate for 
up to 2 days or freeze for up to 1 month. 

Roll out pastry on a floured surface until 
5mm thick. Using a plate as a guide, cuta 
26cm circle. Place on a baking paper-lined 
baking tray, then, using a knife, score a 2cm 
border around the edge (do not cutall the 
way through the pastry). Prick centre with 
a fork, then chill for 20 minutes. 

Preheat oven to 2009C. Lightly brush 
pastry with egg and bake for 20 minutes 
or until pale golden and slightly puffed. 
Cool slightly, then press to'flatten the 
centre. Arrange the tomato, slightl!y 
overlapping, in concentric circles inside the 
border. Sprinkle tomato with sugar, and 
season. Return to oven for 10-12 minutes 
until pastry border is golden and puffed. 

Meanwhile, using a spiraliser or julienne 
peeler, cut zucchini into long, thin strands. 
Place in a colander with 1/2 tsp salt and toss 
to combine, then set aside for 10 minutes. 
Rinse and drain, then, using a clean tea 
towel, squeeze out any excess liquid. 
Transfer to a large bowl with lemon juice, 
olive oil, basil, watercress and fennel, then 
season and toss to combine. Drizzle warm 


tart with pesto and top with salad to serve. 





COCONUT CREPES WITH MAPLE 
RICOTTA AND STRAWBERRIES 
SERVES 6 


4 eggs 

1 cup (250ml) coconut milk 

1/4 cup (25g) coconut flour 

1 tbs arrowroot 

250g strawberries, hulled 

1 vanilla bean, split, seeds scraped 

1/2 cup (125ml) pure maple syrup, 
plus extra to serve 

11/2 tbs coconut oil 

11/2 cups (360g) ricotta 

Mint leaves, to serve 


Whisk the eggs, coaconut milk, coconut 
flour, arrowroot anda pinch ofsaltina 
bowl until the batter is the consistency 
of pouring cream. 

Place the strawberries, vanilla pod 
and seeds, 1/3 cup (80ml) maple syrup and 
2 tbs filtered water in a saucepan over low 
heat. Cook, stirring, for 3-4 minutes until 
strawberries start to soften. Remove from 
the heat and set aside. 

Heat 1 tsp oilin a 20cm crepe pan 
over medium heat. Add a''/4 cup (60ml) 
portion of batter to pan, swirling to coat 
the base ofthe pan and pouring any 
excess back into the bowl. Cook crepe 
for 1-2 minutes until golden, then flip 
and cook for a further 1 minute or until 
cooked. Remove from pan, cover and 
keep warm. Repeat with remaining 
oil and batter to make 6 crepes. 

Whisk the ricotta and remaining 
2 tbs maple syrup in a bowl until smooth 
and combined. Divide the crepes among 
serving plates, spread with maple ricotta, 
then top with strawberries, extra maple 
syrup and mint to serve. 


delicious. 

Feel Good 
Food (ABC 
Books, $39.99) 


by Valli Little, 
is available 

in bookshops 
пайопаШу. 
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Coconut crepes 
with maple ricotta 
and strawberries 
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Hot spot Truth Coffee. OPPOSITE 
(clockwise from top left): coffee at 
Tribe 112; Lion's Head mountain, a 
familiar sight from Cape Town; open 
vegetable lasagne at La Colombe; 
Eagles' Nest vineyard; kitsch cafe The 
Kitchen; Matt Preston at Mother's Ruin. 


132 delicious. 


e— MATT PRESTON AT LARGE IN —— 


CAPE TOWN 


Matt Preston dons his pith helmet and leopard-print cravat 
to take us on a serious day-to-night food safari through 
Cape Town's swathe of hip newcomers and must-visits. 
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CLOCKWISE (from top left): Cape Town 
with the City Bowl in the background; the 
legendary toastie at Bacon on Bree; Liam 
Ara a a 

Babylonstoren manor house; Tribe 112, 


Tribe Coffee Roasting's new BMW bike , o 
o a НаДапе Магип апа 

David Donde of Truth Coffee; regulars Р i 
flock to The Kitchen come lunchtime. 










Ёз 
ба 52 1 





23,8. 1 


ДЕ 


Ум 





here are few cooler places to 





visit right now than Cape Town 
thanks to an amazing grassroots 
explosion of artisan food places, 
cool cafes and young designers doing 
great things. Over two visits !'ve picked 

my favourite places to eat and drink while 
avoiding the tourist trap cliches. This is 

the 'Mother City" as a hot, cutting-edge 
urban destination that fully earned its title 
as the 2014 World Design Capital. It is 

an old-money town renowned for being 
edgier than Johannesburg, but a place 
where anything more than a 20-minute 
drive is too far away, and where locals joke 
that it's called the Mother City because 
everything takes nine months to happen. 


BREAKFAST $ COFFEE 

I love Hemelhuijs (71 Waterkant St) for the 

handmade gold flatware and the best ever 

porridge of sago melkkos (milk pudding), 

but then there is also the thick local bread 

piled with artichoke hearts, smoked trout 

and hollandaise or chermoula hummus, 

avocado, rocket, parmesan and onion jam. 
Yes, it sounds too good to be true, 

but Bacon оп Вгее (217 Вгее 51) 15 а 

cafe entirely dedicated to bacon! Richard 

Bosman cures and smokes his own (Duroc 

crossed with Large Whites if you want to 


getall breedy on me). Here everything 
is built around this bacon, whether it's 
chicken wings with bacon dipping sauce, 
their obscenely good lard-brushed and 
smoked paprika-dusted cheese and 
bacon toastie, or - honestiy - one ofthe 
greatest bacon sangers in the world. 

For more bacon, head to Jason Bakery 
(185 Bree St) for the bacon croissant, which 
is basicaliy a rasher that has been baked 
inside the buttery layers. It's approximately 
37 times more delicious than it sounds, and 
it sounds pretty good. Great coffee too! 

Olympia Bakery (134 Main Rd, Kalk 
Bay) is a stalwart down in Kalk Bay. It's 
a bit ofa drive, but worth itif you like a 
looser, hippy-cum-surfer vibe. 

With its sexy warehouse interior, great 
espresso coffee and the steampunk staff, 
Truth Coffee (36 Buitenkant St) isa good 
option down in the City Bowl (as the 
locals call the CBD), as is Tribe 112 (112 
Buitengracht St), Tribe Coffee Roasting's 
new BMW bike store and cafe. But my 
favourite coffee is pulled out in Woodstock 
either at the Tribe roastery (160 Albert Rd), 
in the cartoon-graffiti'd courtyard ofan 
old foundry, or at Rosetta Roastery (66 
Albert Rd, Woodstock) in the Woodstock 
Exchange. Here youlll find familiar 
premium names like Yirgacheffe as well 


as pour over coffee, a top-rank espresso, 
and only minimal snorting if you order 
hot milk with coffee in it. The presence ofa 





small glass cabinet holding Jason Bakery 
eroissants and their little egg and chorizo 
tarts is another prime attraction. 


BIGGER BITES 

One side of Chefs Warehouse $ Canteen 
(92 Bree St) houses a sleek kitchenware 
and discerning cookbook shop, while the 
other side isthe new home of Liam 
Tomlin's casual modern canteen selling 
what used to be called “tapas”. These 
small plates, including potted crab and 
some legendary housemade pork or duck 
rillettes, or a double-up warm chocolate 
brownie with chocolate brownie ice cream 
to finish, are incredible, but then you'd 
expect everything to sing here as Tomlin 
used to run Sydney's Banc, which gave us 
such culinary luminaries as Brett Graham 
Colin Fassnidge and Justin North. 

Yard (6 Roodehek St, Gardens), morphs 
through the day from breakfast cafe, to 
lunch sandwich and taco spot, then a night 
time burger and ribs joint. Even if the food 
here wasn't so darned tasty, the names 
describing the times of day and foods on 
offer — Mucky Mary's Hubcaps, The Bitches 
Tits and The Dog's Bollocks — would earn 


delicious. 135 


GLOBAL FLAVOURS. 


this spot a place in this guide, but the 
no-nonsense truck stop tucker here - think 
prego rolls and Philly cheesesteak – 15 

as good asitis bad. This place is also so 
alternative that even the local Roodehek 
Street lamp post is swathed in a cerocheted 
woollen cosy. Sort of like a tea cosy turned 
lamp post cosy. Very Suzelle DIY! 

With its walls loaded with colourful 
crockery and the best kitsch kitchen tat, 
including a faded cutting of Michelle 
Obama hunkering down to eat here, Karen 
Dudley?s rather excellent The Kitchen (111 
Sir Lowry Rd, Woodstock) offers vibrant 
salads, jugs of homemade cordial, oh, and 
their famous Love Sandwich —- a roll from 
the local Woodstock Bakery crammed with 
fillings such as chicken, pesto and salads. 

There's a lot of buzz about Downtown 
Ramen (103 Harrington St, Zonnebloem), 

a stripped-back ramen joint above Lefty's 
Dive Bar (see Dinner Date). It offers no more 
than a couple of pork and vego ramen 
options with a few stuffed bao and drinks. 

Cape Town's best медап саҒе 15 Кам "М" 
Roxy (300 Albert Rd, Woodstock) and is 
the place to head for green smoothies, 
kale chips and raw goodness. They even 
do'un-cooking' classes. 

Babylonstoren (R45, Simondium) isa 
short drive out of town, but visiting the 
cafe and restaurant in the huge, beautifully 
envisioned and executed kitchen gardens 
surrounded by classic white Cape Dutch 
barns and a soaring greenhouse is worth 
the effort. This is one of those few places 
where you can have absolute confidence 
when you read the words “from our own 
garden”, whether it's the fruit in the juices, 
the herbs and flowers in the cordials or the 
ingredients in any of three colour-driven 
plates, such as the green plate that might 
combine a cold soup of cucumber with аШ, 
fennel, apple, pear, green tomato and 
kohlrabi. Desserts are less constrained with 
the garden's figs served with chocolate 
and rose ice eream and another platter of 
mixed fruit dolloped with gorgonzola ice 
ceream. They also make their own biltong, 
butter and bread, so expect 10 1еауе 
well-ladened - especially if you find the 
end room with amazing printed hessian 
tablecloths and cool flatware. A must visit! 
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DINNER DATE 

While Luke Dale-Robert's The Test 
Kitchen (375 Albert Rd, Woodstock) is 
the only Cape Town spot in the World's 
50 Best Restaurantlist, his glass-walled 
penthouse dining room Pot Luck Club 
(373-375 Albert Rd, Woodstock) on top 
ofthe Old Biscuit Mill is sleeker and, dare 
I say it, a lot more fun. The food is almost 
as loud and boisterous, whether the team 
is playing with Korean flavours (how do 
smoked pork beliy with kimchi apple or 
doenjang-glazed short ribs sound?) or 
matching their fried chicken with spicy 
mayo and pineapple pickle. 

Ranked 28 in the world Dale-Roberts' 
The Test Kitchen is a relaxed fine diner 
with a distinctly Southern African feel. 
Here, he turns ingredients such as locally 
caught snoek (mackerel) into a curried 
sauce for tuna with tosazu (Japanese 
vinegar) jelly and salt-cured apricot, or 
springbok with black-pudding-stuffed 
sprouts, carrots and venison jus into 
another ballsy, but extremely pretty dish. 

Dinner at La Colombe (Silvermist Wine 
Estate, Constantia Main Rd, Constantia 
Nek) turned out to be one ofthe most 
fun nights I've ever had in Cape Town with 
a seven course dego menu that contained 
no misses. Karoo lamb or a naartjie (think 
tangerine) puree might wave the flag 
for local ingredients but you/'ll also find 
French ideas given a modern twist such 
as a wonderful dish of foie gras with citrus 
glazed snow ecrab, butter endive, hazelnut 
crumble and thelight fragrance of jasmine 
tea. Book an early table to take advantage 
of the amazing views. 

Two'ltalians, the'chet from Шмотпо, 
Italy, have opened Pesce Azzuro (113 
Roodebloem Rd, Woodstock), a simple 
and very hard-to-get-into dining room 
specialising in fish in a very cool area of 
town. Expect to'find everything from 
local yellowtail or mackerel to kabeljou 
(cobia) - and pretty much everything 
else homemade. 

Not after any palaver? Then head for 
the chicken waffles at Lefty's Dive Bar 
(105 Harrington St, Zonnebloem), a dude 
bar full of more than its fair share of retro 
furniture, ribs, beer, sleeves and beards. 


BAR HOPPING 


The Orphanage (227 Bree St), a pioneer of 
Cape Town's small bar scene, is all moody 
interior and antique glass. Downstairs is 
glossier and louder. In both rooms the 
cocktails are twists on classics and made 
with both care and finesse. 

It's not just bacon that has inspired 
single ingredient places in Cape Town. 
Mark Mulholland's passion for gin runs 
to similar lengths at Mother's Ruin (219 
Bree St). A trained "nose" for the perfume 
industry he's now set up this bar and is 
happy to spend time discussing the 
different merits of gins from around the 
world, as well as the slew of premium 
boutique local offerings that South Africa 
is now producing. Try the citrus notes of 
a Woodstock gin and tonic garnished with 
thyme and Cape gooseberries to have 
your eyes opened to` the elegant potential 
of the local distillations. 

Whether you're looking for interesting 
urban work wear, a good coffee or to have 
your Buell air-cooled eylinders bored and 
honed by the custom-build motorcycle 
experts at The House of Machines (84 
Shortmarket St), do it early because come 
nightfall this place becomes a full-on 
prohibition-style saloon. Quick it won't 
be, but the wait is more than worth it 
as this place has the most intense and 
interesting bartenders in Cape Town, 
who you/'ll find prowling behind the bar, 
burning stuff to scent cut-cerystal high ball 
glasses, and muttering about turn of the 
century recipes - last century that is. 

Aces "n" Spades (62 Hout St) is another 
seedy-chic spot, but with a rock bar dive 
feel. They have a good range of brown 
liquors and beer, plus occasional open mic 
nights, regular rock karaoke and a “howl 
at the moon” crowd enjoying about the 
best soundtrack for loud drinking that 
you could imagine. 


DAY TRIPPER 


As a wine region, Constantia is stupidiy 
close to the city centre, as if Toorak or 
Rose Bay had their own vineyards. Given 
that Constantia is the requisite 20-minute 
drive from the city, it's a definite must-do 
for an afternoon or day trip. Just ignore 
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vibe; house favourite 'Lawrence of 
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the bigger wineries in favour of the 
smaller players. 

By the gates ofthe monstrous Groot 
Constantia “wine experience” is the tiny 
High Constantia (Groot Constantia Rd), 
where you can taste clean citrusy 
methode champenoise sparklings and 
excellent petit verdot on a vine-shrouded 
balcony overlooking the local nunnery. 
A much better choice! The other two 
wineries you must visit here are at 
opposite ends of both style and age. 

There have been vines at Klein 
Constantia (Klein Constantia Rd) since 
1685 with their most famous drop, a 
wonderful dessert wine, rivalling Yquem 
and Tokay varietals for the attention of 
European kings and emperors. New 
winemaker, Matthew Day, is making 
some other exceptional wines here 
using the post-phylloxera vines as well 
as bringing a more complex and elegant 
style to their revered sweet Vin de 
Constance. On the other hand Beau 
Constantia (Constantia Main Rd, 

Сеп Alpine) feels like an uber-cool 
21st century jetset spy pad in stone 
and wood as well as boasting some of 
the best views, great wine blends, and 
a really good - and this may come asa 


138 delicious. 








surprise, given the dinky size of this 
modern cellar door — pop-up sushi bar! 
This makes it the perfect last stop as 
you'll want to`linger and then stick 
around for dinner. 

If you're looking to eat in the middle 
of the day take a picnic and spread the 
rug overlooking Eagles” Nest (Constantia 
Main Rd) or stop for a crisp glass of 
wine and a charcuterie or cheese board 
looking down over rows and rows of vines 
at Glen Constantia (Constantia Main Rd). 
After this you won't care when you get 
back to Cape Town and all the power 
goes out because of load-shedding. 


SWEET DREAMS 

Setin expansive lush gardens rightin 

the lee of Table Mountain and built 
around an old homestead, The Vineyard 
(Colinton Rd, Newlands) is a wonderful and 
quite luxurious oasis. It's also one of my 
favourite hotels in the world for both this, 
and the excellent “don't worry, we'll sort 
that” service. Plus the Newlands location 
makes it close to the cricket and rugby 
grounds. It's also perfectly positioned 
between the Constantia Wine Farms and 


Woodstock. Yes, in true Cape Town style 


nothing is more than 20 minutes away! 





CAPE TOWN FAVOURITES 


ao 
Cape Town institutions will always 
Кеер уои сотта РасК Тог тоге. 

e Giovanni's Deliworld (103 
Main Rd, Green Point) is a great 
р1асе a Югееге у 
locals and grab a coffee. There's 
also a good deli counter and 
alimentary round the back. 
a Aa 
have at Mano's (39 Main Rd, 
Сгееп Рот) A 5теаК зеагеа 
in butter and served in the roll 
with reduced red wine marinade 
or a tomato and peri-peri sauce 
soaking the bread. 

aA Y a 
Ave, Newlands) is a sprawling 
ollo ian 
out of the English home-counties 
with its mock Tudor exterior, 
woody interior and open 
a a i 
for a beer before the cricket or 
rugby at either of two famous 
local Newlands stadia. 

e Sweet, spicy Cape Malay dishes 
Uo a a сиггу аге 
famous across South Africa, and 
the colourfully-painted streets 
of the suburb of Bo-Kaap are 

15 Поте. Соте Тог а Тошг у 
local expert Shireen Narkadein 
(БоКаар.со.га) ог, емеп рекет, 
а5К Пег 10 огдат ве а сооктд 
class and lunch in a local home. 
Mimoena Saunders taught me 
how to make roti, chicken curry, 
sweet sambal and delicious chilli 
Ao 
out the very old fashioned 

Atlas Trading Co. (94 Wale St, 
Schotsche Kloof) for all manner 
of local spice mixes. 

e Nothing beats calamari on the 
deck at sunset at Chapmans 
РеаКк НоғетТ (СПартап5 Реак РОг, 
Ноит Вау). Осеап мемг5 мме5Т апа 
a simple menu where oysters, 
calamari and fries are the go-tos. 
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Hina the right lad every time! 





Decor Match-ups food storers, smart by design. 
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Hot destinations, cool stays, travel essentials 4 everything in transit. 
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Experience Art Deco elegance 
1 - and spot Antony Gormley's 

monumental sculpture - at luxe 
London hotel 7HE BEAUMONT 
(above) in upmarket Mayfair. Paired 
with a classical dinner in The Colony 
Grill Room and a bourbon nightcap 
at The American Bar, your'll feel 
every bit the old-world, vwell-heeled 
traveller. thebeaumont.com. 

First they nabbed Rick Stein for 
) the seaside resort's restaurant, 

now BANNISTERS BY THE SEA 
(left) on NSWs South Coast has 
scored Collette Dinnigan, who's 
renovated two premium suites. 
The results of the fashion icon's 
foray into interior design are 
everything you'd expect: feminine, 
luxurious, divine. bannisters.com.au. 


TAKE OFF #Heading to Bali this summer? Your trip just got 
sweeter. For a brtef two-month season, Qantas will be ferrying 
passengers between Sydney and the exotic isle. qantas.com.au 
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GLOBAL WARRIOR kumi 


You've seen itall over your social media feeds. Now, Glossier Balm 


Dotcom skin salve is finally available in Australia. $41 (set of 3), 
net-a-porter.com. Find a room, pay and even receive geolocated 
over-the-phone support with the new Mr 8: Mrs Smith Hotel App 
for iPad. The boutique hotel experts have also teamed up with 
London fashion designer Roksanda Ilincic for a super-slick 
limited-edition gift card. Both available at mrandmrssmith.com. 


Edited by Heidi Finnane: Oo QArunsandheids С Cheidifinnane 


140 delicious. 


FINAL call 


e Once you've read New York (Plum, 
$39.99), Sydney writer Alexandra a 
Carroll'$ guide to the vibrant citys top "шира ри 
shops, markets and eateries, you'll want ; NEW YORK 
to extend your stay in the Big Apple. 
e Potato Head Beach Club is a hot 
ticket on Bali's cocktail circuit. 
Come December, you can stay at 
The Katamama, a new resort from 
the same team. Frank Camorra's 
first overseas MoVida is also on-site. 
Holiday sorted. the-katamama.com. 
e Perth CBD continues its upward trajectory with the arrival of Gomo 7he 
Treasury, just one of 12 luxury Como Hotels and Resorts worldwide. Already 
booked accommodation? Head to the rooftop restaurant for prime Western 
Australian produce and views of Swan River. comohotels.com/thetreasury. 
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Nautical never goes out of style. Pick up 
these chic seafaring accessories and jump 
on-board summer's most timeless trend. 


PHOTOGRAPHY JEREMY SIMONS STYLING KIRS 
MARKET EDITOR EMMA FREEBAIRN 


TEN JENKINS 


1. Beach Bella round towel, $84.95, beachbella.com.au. 2. Cedar 4 Stone 
ylang ylang and lavender bath salts, $12, cedarandstone.com.au. 3. Swedis 
Dream Sea Salt Hand Creme, $29.95, opusqdesign.com.au. 4. Swedish Dream 
Sea Salt $0ap, $14.95, opusdesign.com.au) 5. Mario Badescu Seaweed 
Cleansing Lotion, $21 (237ml), mecca.comlau. 6. La Prairie Caviar 1 
Spectaculaire in limited-edition Baccarat erystal jar, $2500 (750ml), a, 
com.au. 7. AquaBotanical still mineral aqua, $10 (750ml), aquabotanical 
beverages.com. 8. Moet 4 Chandon Ice Imperial, $112.49 (750ml), 
moet-hennessy-collection.com.au. 9. Rado/ True Automatic' watch in white, 
$2275, (0B) 8844 3300. 10. Marysia 'Saint Monica Maillot' one-piece 
зутвий) 5145, (02) 9358 0600. 11. Sony AYII mirrorless camera, $2299, and 
24-70mm lens, $1599, sony.com.au. 12. The Country Trader original helmut 
shell on wood-turned base, $460, (02) 9698 4661. 13. The Country Trader { 
'“Contemporary Collection” brass and wooden box with five dice, $55, (02) 
9698 4661. 14. The Country Trader 'Contemporary Collection" fish corkscrew, 
$75, (02) 9698 4661. 15. Dita 'Aristocrat" 18k gold rim with dark blue lenses 
sunglasses, $775, dita.com. 16. CM 'FreelBird” bikini, $189, camillaandmarg. 
com. 17. Zara tote bag`in blue, $59.95, (02) 9376 7600. 
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WELCOME TO MIAMI 

In Miami, few locals get up early. So it's no 
wonder the best brekkie venue in town, The 
Front Porch Cafe (1458 Ocean Dr, Miami 
Beach), serves it until 66m. Go the granola 
pancakes with lashings of honey and a side 
of potatoes - hearty to a T and the perfect 
antidote to shenanigans the night before. 


TAKE A TOUR 

The Colony Hotel (pictured — 736 Ocean Dr, 
Miami Beach) is iconic in the Art Deco Historic 
District and makes a great starting point to 
explore the area. Or taste local specialities, 
including Floribbean ceviche, on a South 
Beach Food Tour (miamiculinarytours.com). 


LUNCH DATE 

When it's time for lunch, head to Bianca at 
Delano South Beach hotel (1685 Collins Ave, 
South Beach), where you can also soak up 

a side of Art Deco grandeur. Chef Jason 
Bamford serves succulent king salmon atop 
farro risotto and more. Frenchie's Diner (2618 
Galiano St, Coral Gables) has Miami's best 
eroque monsieur for something more casual. 


CUBA BOUND 

Burn off those calories in Little Havana. 
Walking through its main drag, Calle Ocho, is 
a great way to take in classic Miami, complete 
with Cuban music blaring out of Latin record 
stores. There are a few excellent places to 
refuel, too, including Azucar Ice Cream 
Company (1503 SW 8th St, Miami) with its 
Cuban-inspired ice cream flavours. 


DRINKS GALORE 

For a sundowner with killer views of Miami, 
you can't beat the alfresco bar at Area 31 
(270 Biscayne Boulevard Way, Miami) on 

the 16th:floor of Downtown's Epic Hotel. 

Or, head to The Broken Shaker (2727 Indian 
Creek Dr, Miami Beach) located within cool 
Freehand hotel-hostel and renowned for its 
herb-infused cocktails'and beautiful backyard. 















JAPANESE STORY 
If you oniy splurge once in Miami, do itat 
Zuma restaurant (270 Biscayne Boulevard 
Way, Miami). Our tip? Forego the ala carte 
menu for chef Rainer Becker's 'signature' 
selection - 12 courses from soft shell erab with 
ммаваЪ1 тауо to` prawns with.yuzu pepper. 


PUTTING ON THE RITZ 
Check into The Ritz-Carlton South Beach 
(TLincoln Rd; Miami Beach), where many 
rooms feature private balconies and sweeping 
city or'ocean views. There are a number 
ofeateries,too, but our favourite is the 
palm-fringed poolside DiLido Beach Club 
for its-sea vista and erowd-pleasing menu. 
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OF MELBOURNE 
12-15 NOV ALBERT PARK 
in partnership with НК Electrolux 











12-15 NOVEMBER 2015 ALBERT PARK 


The World's Greatest Restaurant Festival 


FEATURING... 


Circa, The Prince » Gazi e Luxembourg » Mamasita e MoVida = Ра51150 2 
Pei Modern e Royal Mail Hotel » Sake€ Restaurant 8: Bar » San Telmo = 
South Africa's Five Hundred = бирегпогта1 е тоге (0 бе аппоппсеа 
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OVER 10 TOP RESTAURANTS = 15 Ғ000, УЛМЕ 8: SPIRIT MASTERCLASSES « 80 REGIONAL PRODUCERS « LIVE ENTERTAINMENT 


See your favourite chef's in the Electrolux Taste Theatre, experience world class food and wine at the South African Garden, relax in the 
Audi Centre Brighton Platinum Lounge presented by Riedel, get creative with Lurpak, make your own gin with Bass $ Flinders, plus many more. 


READER OFFER! 


2 GENERAL ENTRY TICKETS FOR $45 (SAVE $157) 
Visit and enter promotional code DELICIOUS 


“Savings based on door price and exclude Ticketek booking 8 transaction fees. Offer valid until 11th November 2015. 


D so С) tasteofmelbourne 


Title Partner Major Partners Associate Partner Media Partner 


1 Electrolux CentreBrighton $900) LURPAK smosthimg, 


Inspiring new ways 
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HIGHLANDS 


NSW's Southern Highlands has developed 
some serious food cred thanks to a growing 
community of local producers, winemakers 
and chefs, including pin-up hunter-gatherer 
James Viles of Biota, who's leading the charge. 























HERE'S CHEERS 
WHILE THE RESTAURANT AT BIOTA (18 KANGALOON RD, BOWRAL) IS THE 
STAR ATTRACTION, THE BAR IS AN IMPRESSIVE SUPPORTING ACT. SKIP 
THE AUSTRALIAN WINELIST FOR A TEMPTING COCKTAIL. JAMES MAKES 
ALL HIS OWN FERMENTS AND CORDIALS, USING SEEDS AND PLANTS. 
FROM A LAVENDER MARGARITA WITH LIME AND HONEY TO A NATIVE 
PEPPERBERRY SOUR, YOU'LL FIND THE PERFECT ACCOMPANIMENT TO 
SOME AMAZING BAR SNACKS, SUCH AS CHEESE CROQUETTES AND 
SMOKED BRISKET TOASTIE (BELOW). FOR A MORE OLD-SCHOOL DRINK 
EXPERIENCE, HEAD TO BURRAWANG VILLAGE HOTEL (14-16 HODDLE ST, 
BURRAWANG), WHERE THEY STOCK A RANGE OF LOCAL BEERS AND 
CIDERS. ON A SUNNY DAY, THE TERRACE IS THE PLACE TO BE. 





THE SOUTHERN HIGHLANDS gives good vista. The area's 
rolling landscape offers shifting perspectives, with dense 










bushland or verdant pastures punctuated with pretty villages, such 


minutes south of Sydney was never cool. “The area has always hada 


as Berrima or Bowral. Scenic it may be, but this hideaway ninety 






tweed-jacket, fuddy-duddy reputation,” says acclaimed chef and local boy James Viles. Not 
any more. Since James opened his award-winning restaurant Biota four years ago, where 
ingredients are all grown in the kitchen garden and hothouse, foraged from the lush 
surrounds, or sourced from nearby farms, the area is looking more fresh-faced than ever. 
These days, the hills are alive with innovative chefs, restaurateurs and producers, who 
are attracting attention in their own right. “There is a really strong food community here 
that people don't know about,” says James, whose first (and immaculate) cookbook 
Biota (Murdoch Books, $59.99) hits stores this November. “There are lots of young, 
vibrant people trying to do special things with produce. They are having a crack at it, 
and they are committed to doing things better. Our restaurant has grown with many 
of our producers - we are all helping each other.” Here is James! pick of the crop. Burrawang Village Hotel 





























И, EWE BEAUTY 


“For me, it's not enough that 
someone has a good product; I need 
{о Пке мПо (Пеу аге апд мПат тБеу аге 
trying to do,” says James. Cressida and 
Michael MeNamara of PECORA DAIRY 
meet both criteria. The couple started 
making sheep's milk cheese four years 
ago, and now has a flock of 130 East 
ai 
Among their best-sellers are the 
Jamberoo Mountain Blue anda 
Basque-style semi-hard cheese called 
Mezza. “Sheep's milk cheese has a 
sweet, clean flavour,” says Michael, 
who can be found with his wife every 
Wednesday at KIAMA FARMERS' 
MARKET (Black Beach, Kiama Harbour). 


BUBBLING OVER G 
Lovers of sparkling wine will find” plenty 
— totemptat CENTENNIAL VINEYARDS - 
(55 Centennial Rd, Bowral), where v 
12 winemaker Топ Cosgriff makes no сарф i 
tha an sh diffaroni sparklings: The citrusy Uy I 
b chardonnay is the регесб) 427 
74 ИИ ormatch the toasty blanc de blaneg 
Б й б E ир seafood. There are also non-bubbily 
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AR “beautiss, including a lovely amin. 





SALUTE! 

PINOT NOIR AND 
RIESLING ARE SOUTHERN 
HIGHLANDS SPECIALTIES, BUT 
TERTINI WINES (KELLS CREEK 
RD, MITTAGONG) WINEMAKER 
JONATHAN HOLGATE HASA 
PENCHANT FOR LESSER-KNOWN 
ITALIAN VARIETALS, INCLUDING 
THE AROMATIC ARNEIS AND 
FULL-BODIED NEBBIOLO. “HE'S 
A YOUNG WINEMAKER WHO IS 
GOING TO LEAVE HIS MARK,” 
SAYS JAMES. JONATHAN'S 
SELF-DESCRIBED “"UNASHAMEDLY 
OLD-FASHIONED” OAK- AND 
BARREL-FERMENTED 
CHARDONNAY IS ALSO 
EMINENTLY DRINKABLE AND 
HIS AWARD-WINNING RIESLINGS 
AND PINOT NOIRS ARE, OF 
COURSE, SUPERB AS WELL. 
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LOCAVORE. 


5 SAY CHEESE 
At Small Cow 
Farm (70 
Pearsons Ln, 
Robertson), 

Lesley and Mark 
Williams make 
award- winning 
cheeses, from 
marinated feta 

to ereamy brie. 

I hey host regular 
cheesemaking 
Wworkshops, too, 
but if you prefer 
the qurcker route, 
Ppiek up a selection 


at Il Topolino deli 


(281 Bong Bong 
St, Bowral). 


/ } 
deticjious. 1 47 












DOCTOR'S ORDERS 


Егот {Бе агота оғ ҒгезПу ргемеа Ғағг 
{гаде соҒее 10 а тепи 1Пат сатег5 Тог 
vegetarians and gluten-free diners, there's a lot 
to love about THE HOSPITAL SHOP (4 Mona Rd, 
Bowral), a charming little locals" haunt tucked 
away near Bowral Hospital. The baked goods 
are a highlight, with daily changing options 
such as croissant bread and butter 
puddings with sour cherries 
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6 TREASURE HUNT 
ЎН BARBARA AND TED SMITH DIDN'T 
ВА KNOW WHAT THEY WERE GETTING 
THEMSELVES IN FOR WHEN THEY 

8 STARTED YELVERTON TRUFFLES 

И (YELVERTONTRUFFLES.COM.AU) IN 
ROBERTSON. THE SPORES OF THE 
BLACK PERIGORD TRUFFLES (TUBER 
MELANOSPORUM) HAVE PROVEN 
TO BE REMARKABLY PRODUCTIVE 
HERE: LAST YEAR, THEY DUG 

UP THE LARGEST TRUFFLE IN 
AUSTRALIAN HISTORY. WEIGHING 
AN ASTONISHING 1.172 KG, IT WAS 
128MG SHORT OF THE WORLD 
RECORD. DURING TRUFFLE SEASON 
FROM JUNE TO AUGUST, THERE ARE 
WEEKLY TRUFFLE HUNTS, WHERE 
THE STAR OF THE SHOW, JET THE 
BLUE HEELER TRUFFLE DOG, NOSES 
OUT THE BURIED TREASURE. 
TRUFFLE TASTINGS ARE ALSO 

PART OF THE FUN. “THERE IS 

pis, NO PREDICTING HOW MUCH 

YOU GET, WHEN YOU GET IT, OR 
EVEN IF YOU GET IT,” SAYS TED OF 











SPUD MAGNET 


You may know your desiree from your 
Dutch cream potatoes, but what about 
midnight pearl? This distinctive purple 
spud is a winner for homemade potato 
chips (we're talking about the crisp 
variety) and is one of around 40 varieties, 





including some real rarities, grown by 
Norm Gair and partner Robyn Jackson at 
HIGHLAND GOURMET POTATOES 

(46 Wildes Meadow Rd, Wildes Meadow). 
Much of their harvest is snapped up by 


J 


UNPREDICTABLE TRUFFLES. THE { 1 top chefs, but you can pick up a bag for 
GLEAM IN HIS EYE SUGGESTS HE { $5 at their farm gate stall during growing 
WOULDN'T HAVE IT ANY OTHER WAY. { NU season from December to August. 


STORING UP owner MELINDA LAMOND HAS CLEVERLY 

RETROFITTED A FORMER GENERAL STORE INTO 2 PARK ROAD 
THE CORNER STORE (2 PARK RD, BOWRAL), AN AIRY, WELCOMING 
CAFE WHERE LOCALS PICK UP MILK AND MORE, OR SETTLE IN FOR 
A LIGHT BITE. PULL UP A PERCH AT ONE OF THE LARGE COMMUNAL 
TABLES AND ENJOY A BOWL OF HOMEMADE PEA AND HAM SOUP 
OR A SLICE OF FRESHLY BAKED FIG AND GOAT'S CHEESE TART. 


BEE'S KNEES 

Winemaker brothers 

Mark and Anton 
Balog of ARTEMIS WINES (46 Sir 


a Moses Ln) have always 
= -mubeen ahead ofthe curve. They 


7. were the first to plant pinot noir 
i in the Southern Highlands and 


today the winery's Close Vine 
Pinot Noir is a regional highlight. 
They also run Sunshack Cider, 
featuring unusual flavours such as 
feijoa and elderflower. The latest 
string to their bow? Bee Mead, 

a refreshing range of sparkling 
mead made with honey (right). 


BOOKED OUT 


There are plenty of browsing opportunities 
at BENDOOLEY ESTATE (3020 Old Hume 
A a Aa 
are decked with thousands of tomes. Or, head 
straight to the menu, a compelling read in its 
own right, with global flavours and wickedly 
good wood-fired pizzas. Try the blue 
cheese, grape and truffle honey pizza 
(1975 миП а 91а55 оғ 1Бе езгате"5 


ОМА УМЛПЕе. 






























ВООМ АРРЕТТО 

“I hate leaving a restaurant hungry,” 
says Luke Latimer of ONESTA 
CUCINA (2/5 Boolwey St, Bowral), 
explaining the generous portions 
he dishes up at his Italian restaurant. 
“My food is hearty, which suits 

a place like this, where it is cold 

up to eight months of the year.” 
Luke changes his menu regularly, 
but a handful of dishes have won 
permanent places on the menu, 
including lamb ragu served with 
feather-light potato gnocchi and 
ale-brined lamb shoulder with 

a 63-degree egg (above). 


delicious. 149 
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26 September - 6 October 2016 


4 Host Peter Scudamore-Smith, Master of Wine 
4 Gastronomic delights and amazing wines 
from Brunello, Chianti and Barolo 
4 Maximum 12 people 


Aa ini P 0412 403 567 
III a ok a a 
www.uncorkedandecultivated.com.au/tours 


seriousiy yummy! 
ISI 2000 


Zebrano I sizes 144 


Summer collections 
in store now 


Exquisitely designed clothes 
and a selection to`die for.... 
get your summer fashion 
delivered in Australia (gst free) 


Select from NZ 8. Аш гаца"5 
top plus size labels; Euphoria, 
Mela Purdie, Chocolat, Obi, 
Jacki Peters, Sakaguchi, Moss, 
Г3ГА, Code, Bazaar, NYDJ 
and so Much more. 


zebrano.com.au 


We Beam Отоши 


...SO (0) don't have to! 


10 OFF 
With This Advert” 


our professional oven clean 
that will restore your oven to 
show room condition 





We remove the fan and back panel for a complete professional clean 
We take the door off, split the glass to remove any streaks 

Our solutions are safe, caustic free and bio degradable 

We return your oven to showroom condition 

We also clean BBQs, cooktops 8: rangehoods 


“ Mention this advert on booking. You must present this ad to technidan. Not to be used in I 
with any other offer. Expires 30-Nov-15 


n 1300 683 681 OVGA 


омеписсоптаисим 5057) Ио Т 
То адмегизе са 1300 139 305 





Oven Cleaning 8: Detailing Service 
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www.littehousenearthedairy.com.au 


ait ki 
 Specialists in guided small group 
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Ш ГОЖеер ети 
HS and more. 


An iconic specialist in Australian- 
made vintage inspired clothing. 
We are proud to offer our 
clothing in sizes 8-18 that fit 
real women with a flattering fit 
guaranteed to turn heads. 


Let us help you add a touch 
of Hollywood Glamour to 
your wardrobe! 











M 
Slow Xilours 
1 "3 





















kora Anna YASI ВИ. ka 4 
каш кира Ho a 


Рп: 08 8370 3125 ог 0408 358 448 
infoQCslowtours.com www.slowtours.com 


WWW. thefermentary. com.au 
Raw and Wild Fermented 
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gourmet lifestyle 
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Discover.. 


Cabramatta, 5,1, Vale and Canley Heights for Ва. / 
most and unique Asian favours in Sydney. 1, 
o қ 
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"РАопе 07 4096 8026 – 
www.rainforestbounty.com.au 










All our frosted film is 
custom made and ideal 
to hide that ugly view or 
stop prying eyes. 









Visit our website at 
www.frostandco.com.au 
for full prices, designs 
апа аетац-. 
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“Not oniy are Уагга Valley Caviar producing 
a hiqh-quality, artisanal product, 
their commitment to sustainable and 
ethical aquaculture sets them apart.” 

- delicious. Magazine, August 2015. 


САМТАК, SMOKED SALMON 8 TROUT 
NOW AVAILABLE TO PURCHASE ONLINE 


www.yarravalleycaviar.com.au 


To advertise call 1300 139 305 








Announcing Odyssey Travel 
2016 expertiy guirded, 
small group tours 






Prehistoric Britain 
August 2016 - 18 Nights 





This program examines human 
occupation in Britain some 500,000 
years before the Romans arrived. 

It begins in Shetland, the northern 
extremity of Britain and works its way 
south to Stonehenge, exploring the 
landscapes that represent some of the 
most important prehistoric sites 

in Britain. 





From $11,750 


Scandinavian 8: Finnish Design 8: Architecture 
September 2016 - 20 Nights 


! Denmark, Sweden and Finland realised 
— thatthe oniy way to remain competitive 
on the world stage was through the 
value of superior design. We explore 
the cities and towns where those high 
u quality products, appreciated around 
the world, are created. 





From $9,500 


Call 1300 888 225 for a 2016 catalogue 
or visit odysseytraveller.com 
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МКИСиГИСИГИНГ" 
See: Feel: ганда 





A PROUDLY NOT FOR PROFIT 


FUNDING UNIVERSITY SCHOLARSHIPS 


С0АВАМТЕЕО ТО ОЕРАРТ 1М 2016. 


б ДА ALREADY HAVE OVER 15 PROGRAMS 





on the AGENDA 


From new ingredients to the best appliances, 
check out the latest products from our advertisers. 





Julm star 
Dreaming of water views, but the 
reality is your neighbour's fence? 
Frost $4 Co. Window Films are 
easy to customise and apply. 
Visit: frostandco.com.au. 


a i — = 


диза ДУБ 


АТ иридий СКЕЙЗ 


эпар, сғгасКег (С pop 
Get creative with the entertaining 
range of erackers from Waterthins. 
Pair with olives, manchego and 
tempranillo for a Spanish-inspired 
spread. Visit: greens.com.au. 








mix it up 

The KitchenAidQ6 Stand Mixer 
is more than just a mixer — with 
its many attachments you can 
make anything from pasta to `ice 
eream. Visit: kitchenaid.com.au. 


sound bite 

The Reef House, Palm Cove 
invites you to a night of dinner, 
drinks and discussion with author 
Hannah Kent. Visit: accorhotels. 
com.au/literarycollection. 








need for speed 

The Smeg Speed Oven features 
microwave technology so you 
can spend less time cooking 
and more time enjoying the 
results. Visit: smeg.com.au. 





oodles of noodles 


Hakubaku Organic Ramen 
Noodles make creating great 
Japanese-inspired dishes 

at home easy peasy. 

Visit: hakubaku.com. 





Дестре 


STARTERS 8 LIGHT MEALS 
Bagels with grilled salmon 


shprisi 62 
Сато zaki sis 81 
Chicken bao (steamed buns)................. 115 


Crudites with carrot top $ chervil 

Salsa verde.......................oosssosovovoooonn 100 
Gado gado salad with 

white soy peanut sauce (М)... 116 
Garden peas, cauliflower, 

almonds, lsmon VW) vur 81 
Grilled prawns, jamon, tomato, capers... 78 
Grilled sugar snap peas with 

5 ғасстатеПа апа 1(етоп (у)... 26 
Ниттиз, ритрКт, Беетгоог and seeds 


with turmeric dressing (V)..................... 48 
Korean dumplings with 

Bloody Mary Рог заисе ......... 62 
Mason jar salad with Asian dressing...... 127 
Pasha aus 65 ан иннайниеиини инида 80 
Raw seafood Саг..........)шш)шш)шшшш LI... 100 
Raw tuna with pink grapefruit 

and radish................uuuuiiiiii iii ssoso n0 n0n0n 127 
Roasted chipotle butter hot wings........ 116 
Smoked pipis with chilli 

апа- да С8ПСОВ линиши 26 
Steak tartare with garlic crouton............ 100 
ХОВСтИ сағрасс У) solanin 127 
Zucchini tartine with 

warm mustard dressing (V)................ 110 
MAINS 
Apple cider vinegar salmon with 

watermelon salsa............................... 115 
Bacon, tomato 8$ avocado tarts............. 116 


Bavette steak with 

pickled golden beetroot...................... 44 
CHORA Ki 61 
Charred goat shoulder with 

preserved lemon and anchovy............ 26 
Chermoula snapper cockedin a bag.... 110 
Chipotle pork belly tacos with 


обспишайд Шаба ининг 61 
СосПпиапд-Фагеа экит этеаК 115 
Radish 8 tuna salad with 

wasabi dressing ................................. 118 
Rib-eye steaks with miso butter 

and дгееп Килспт 61 
5 аг тез stuffed with 

kale, pine nuts and raisins.................. 128 


index 


NOVEMBER 2015 


Smoky eggplant 8 cumin soup (v)......... 110 
Sticky pork chops with 

horseradish sprout slaw..................... 118 
Tomato £ pesto tart with 

2шёсПпОШ ва Ва (4). ниш 128 
SWEET THINGS 
Cantabrian cheesecake ........................... 92 


Caramelised melon with candied chilli 

and elderflower granita ....................... 29 
Carrot 8: white chocolate pie 

МИР отдег (се сгеат 69 
Сосопи 4$ pepita chocolate rounds..... 110 
Coconut cerepes with maple ricotta 

апа э1гамОегтез LL. 128 
Coconut milk 4 lemon thyme 

oilai 72 


Doughnuts in anise caramel 


(uu iii 91 
Ғеппе се сгеат запсумспез .........- 88 
Gluten-free carrot 4 galangal cake ....... 106 
НеПетСс гпез5 ..............шш 81 


Hotteok (Korean doughnuts) with 


salted chocolate sauce........................ 64 
Геспе та (тед custard) xumni 91 
Магтатаде гоУу роу. 22 


Matcha 8 white chocolate 
ice eream sandwiches.......................... 50 
Milk chocolate 4: beetroot cake 


with orange ricotta cream.................... 69 
Naked lamington cake with raspberry 

Та: райпа SIU lai 122 
Panna cotta lamington cake 

with strawberry jam............................ 1238 
Ko ii 88 
Spiced almond 4$ vanilla baklava............. 82 
Spiced parsnip cake with apple jam 

and eream cheese frosting .................. 69 
Sweet potato 8 dark 

chocolate brownies ............................. 71 
Питер (попда Рамоча, ка ин 94 


Zucchini, lemonade $ mint popsicles ..... 69 
DRINKS AND EXTRAS 


Buttermilk mustard dressing.................... 46 
Cultured salted римег шиш 46 
ЁШ ас анилин фаралар бирин 102 
522 ГА AA 102 
УО БИЗ Т тардандии ин ини идан аариииииии 102 
Vodka тани асабни 102 


(v) denotes vegetarian recipes 


irectory 


The Bay Tree, (02) 9328 1101, 
thebaytree.com.au 

Best Handmade Ceramics, 
jossAjossbest.com 

Cult Design, 1300 768 626, 
cultdesign.com.au 

Have You Met Miss Jones, (02) 9310 7377, 
haveyoumetmissjones.com.au 

Ikea, ikea.com/au 

Mark Tuckey, (02) 9997 4222, 
marktuckey.com.au 

Mud, (02) 9569 8181, mudaustralia.com 

No Chintz, (02) 9386 4800, nochintz.com 

Omega, (02) 8080 9696, omega.com 

Pottery Barn, 1800 232 914, 
potterybarn.com.au 

Robert Gordon Australia, (03) 5941 3144, 
robertgordonaustralia.com 

Royal Doulton, 1300 852 022, 
royaldoulton.com.au 

West Elm, (02) 8973 5900, westelm.com.au 

Williams-Sonoma, 1800 231 380, 


williams-sonoma.com.au 


offietal test kitchen suppliers: 
Qur meat is supplied by Vic's Meat 


(vicsmeat.com.au). We use Wusthof 
knives (for stockists, tel: 1800 099 
266) and KitchenAid appliances 
(kitchenaid.com.au). 





PRIVACY NOTICE NewslLifeMedia collects 
your personal information to assist us in providing 
aro IA 

10 ргосе55 aa. 
improve our products and services. We or any 
oa o a 
touch by any means (including email or SMS) 

at any time to let you know about goods, services 
or promotions that may be of interest to you. 

We may also share your information with other 
регзоп5 огепийез мПо а55157 и5п ргоидтад 

our services, running competitions or with 

other companies who provide prizes for our 
competitions or reader offers. This company 
aaa a i 
company. We would like to share your information 
Muna aa 
they can contact you with special offers. If you 
would prefer us not to, please contact our privacy 
officer at privacy€newslifemedia.com.au or write 
to Locked Bag 5030, Alexandria, NSW 2015. 

You can gain access to your personal information 
by contacting our privacy officer. 
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Sudda Б Young Henrys is leading the'charge in Aussie craft beers, 


says Anthony Huckstep, who rides 


shotgun with their cowboy brewer. 





“NICE HEAD" is an odd compliment to receive. 
Perhaps my abnormal eranium makes a case for hottest 
man alive after all. Totally chuffed, I turn and reply: “Thanks, I grew 
it myself. ””“No Il meant your beer. The head on your beer is perfect,” 
confirms the woman at the pub. Oh. Yes. Of course. The beer. 

We all appreciate a perfectly poured beer. In fact, beer 15 а5 
ingrained in our culture as Vegemite, mullets and meat pies. 
During the "70s, Responsible Service of Alcohol was defined as 
one case per person for those wishing to bring a beverage to 
the cricket. No wonder test matches were more exciting back then. 

Hell; even I tried my first bitter fizz a decade later. I was seven. 
My moustached old man and his mates were knocking the froth off 
a few when he staked a claim for Father of the Year. “VII give you a 
sip and if you like it, you can have one,” he said, winking to his 
mates. I spat it out faster than Matt Preston ingests a mille-feuille. 


“Craft brewers have bowled us over 
with sweet amber that champions 
quality over quantity and Young 
Henrys brewery epitomises the shift. 


22 


Beer has remained the molasses of the masses, but we have 
changed. Craft brewers have bowled us over with a suite of sweet 
amber that champions quality over quantity. Sydney brewery 
Young Henrysis the epitome of the shift. Graciously, head brewer 
Samara Fuss lined me up with their young gun Ben Holdstock 
to tag along for a brew session at their HQ in Newtown. 

They call Holdstock the 'cowboy brewer' and apparently he can 
juggle three brews at once while raising the odd 'yahoo'. He even 
dons a cowboy hat when he's five-wide on a wet track and needs 
to steer the beer home. When I arrive, he's making the days first 
batch — the flagship Newtowner. Today he'll produce 6000 litres. 

“Can you put 13 bags of malt barley in,” he says pointing to'the 
miller. It's Yam and here l1 am lugging 25kg bags of malt - a mix of 
carahell malt and ale. The hardest work I usually do at this hour is 
opening hand moisturiser to maintain my soft, supple writer's hands. 
But, milling the malt is vital. “You have to crack the husk to access 
the grain,” explains Holdstock. That erushed grain is mixed with hot 
water in a giant, stainless-steel "mash tun' to create the 'mash'. 
Holdstock gives me a swig. It's sweet and breakfast cereal-like. 


154 delicious. 


“Beer is different to wine. With wine, you start with 







a fermentable source - grapes - which naturally have sugar, 
he explains. The mash mixes slowly for 45 minutes at 662C, 
allowing enzymes to convert the starches to`sugar for the" 


2 inside designed to remove the malt б 7 
the wort (liquid). Holdstock sprays it clean after each brew 
and the sediment is sold to farmers to feed cattle. 

The filtered wort is piped into the 'wort kettle' where it boils 
for an hour. I peek inside. The golden brown nectar is brooding and 
bubbling. Mesmerised, my mind wanders as one does when 
searching for answers at the bottom of a schooner glass. 

Holdstock adds hops here, and once again it lands in the 
fermenter. At this stage, the hops contribute bitterness; in 
the fermenter 'dry hopping' will help add aroma. The wort is 
then whirlpooled to`clarify and separate remaining sediment. 

“We pump it through a heat exchange to rapidiy reduce 
the temperature {гот 99"С то 20"С аз й ритр5 то {Пе 
fermenters,” he says. Yeast and oxygen are introduced 
— the oxygen activating the yeast to begin fermentation. 
Surprisingiy, it only takes one week. 

“Sugars will be metabolised and the alcohol is produced. 

It won't make any more alcohol or need any more sugars, 
but it will sit in the tank for three weeks to mature.” The beer 
is then filtered and transferred to a bright tank (you can see 
through it) for bottling or straight into kegs. 

It's all very high tech, yet so hands on and inch perfect. 
There's no room for error. Beer is so temperamental and it 
requires sharp shooters like Holdstock to maintain consistency. 
The result is a clean cerisp English summer ale style beer. It's fruity 
with just enough bitterness. I could swim in it. In fact, it's a craft 
beer you can slam down fast, rather than cringe at the cloying 
complexity - an issue with some 'craft' brews. 

And that's the thing with Young Henrys. They're not 
here to feed their self-indulgent beer appetites. They're 
simply doing as their motto suggests —- serve the people. 

MII drink to`that. 


С) QChuckstergram Oo Qanthuckstep 
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Moredough Kitchens” 






Va 
Independent supermarket or 
ете aa oa 
Distributor Raw Materials on 
ai 
www.moredoughkitchens.com.au 





Simon Baker 
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БУ КУ ku Conquest Classic Moonphase 


